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The Missing Panes 


After I finish, you will hardly be able to tell 


whether some of these panes are missing or not. 


It’s wonderful how invisible you can make good 
glass with Bon Ami! No smears! No specks! 


Use thin, watery lather; 
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F- O R 
It is Spring 


and the railroads are not straining every 
nerve to carry coal, but they are working 
harder than ever to get war supplies to 
the places where they are needed. So 
your magazine may be a little late. But 
don’t worry; it will come. And we—and 
the postal officials—will appreciate it if 
you wait a few days before writing. 


“Old King Cole” 


How would you like to die with a doctor 
holding you down when you wanted to 
sit up and laugh—even if it did hasten 
the end by a few minutes? That was the 
situation Old King Cole faced when 
Sheila O’Leary was sent to nurse him. It 
is the second story in Ruth Sawyer’s series. 


Out of the West 


have come three great women writers. 
By no means the least of these is Ida M. 
Evans, who has written for us a striking 
story of Chicago commercial life, “On the 
Banks of Wabash Avenue.” 


Victory Crops 

It is time to begin laying up the food 
reserves for next winter, and to substitute 
fresh-from-the-garden foods for wheat 
and meat. The InstiTuTE for June will 
be invaluable to every kitchen patriot. 


A New Story of the Trenches 


“Sapper ’Iggins, R.E.” is the refreshin’est 
story of the real front line trenches we 
have seen. It was written by Lieutenant 
Leon Archibald, who went through the 
horrors of the first days, when Germany 
was trying to reach the coast, was 
wounded at Ypres, went back to the 
front with the Black Watch, and served 
at Armentiéres, Loos, and the Somme. 
Lieutenant Coningsby Dawson touches 
our souls with his deeply spiritual inter- 
pretation of the war. It remains for this 
other Canadian officer to touch our hearts 
with healing laughter by introducing us 
to Sapper ’Iggins, Royal Engineer. 






ACROSS SIBERIA— 


It is no exaggeration to say that Miss 
Doty had the time of her life when shee 
was crossing Siberia on her way into the 
Bolshevik country that once was free 
Russia. She boarded the trans-Siberian 
train at Harbin long after midnight. The 
journey was twelve days long, and she 
arrived in Petrograd to find the city in 
the throes of the revolution that over- 
threw Kerensky and_gave Russia to the 
Huns. She was in Russia over a month 
—but that is anotherstory. This one— 
thotigh she does not say it—is a record 
of dauntless courage in the face of diffi- 
culties that were well-nigh insuperable. 
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i HE women of the world should 
declare a holy war against Ger- 
many for the things her soldiers 
have done to women and chil- 

dren,” said Dr. Esther Lovejoy of the 

Red Cross, when she came back to America 

after several months of work among the 

pitiable wrecks of humanity Germany is 
now sending out of the occupied districts. 

And as she said it there was in her eyes 

the look of things remembered till one 

dies, there was in her voice the calmness of 
decision founded on irrefutable evidence 
and justice. She was right. If Germany 
has in this war mocked anything more 
than she has mocked God, it is woman- 
hood—not through woman alone, but 
through her children, for woman suffers 
no more from outrages committed against 
herself than from crimes practised upon 
those who have been given Jife through her. 

On both counts the record is horrible, 

damning Germany for generations. So 

should the women of the world call for a 

war that will have back of it the fire and 

zeal of the Crusades and 

the might of God’s own 

approval. 


HE war into which Ger- 

many dragged the 
world is surely, although 
slowly, being pressed to a 
victorious conclusion against 
her. Its fires shall confuse 
those who first lighted 
them; they shall blast the 
ambitions of those who 
have no honor or faith or 
compassion or _ reverence. 
To keep those fires burning 
unti] they have freed the 
world of war, until it is safe 
to let them go out, is the 
task set before us today. It 
is no light task; it is of 
colossal proportions. That 
is why the holy war of 
women for women offers so 
much hope. They will help 
us not to forget that a great 
wrong must be righted; they 
will make us ashamed to conclude a 
peace that places murderous heads of 
murdering nations on a par with rulers 
who have honored ideals and _ interna- 
tional faith and led their people to the 
heights of nobility. If woman’s voice is 
heeded, there will be justice done, retribu- 
tion will be required. The memory of all 
the many million dead, of all the broken 
homes and ravished lands, will rise up to 
make impossible an inconclusive peace or 
one that leaves the aggressor unrepentant. 


month. 


O now, declare your holy war and 

stand by it with all you have and 
hope for. The third great Liberty Loan 
is nearing its end. It must not fail—not 
while we remember what has happened 
wherever German feet have come. It must 
be taken, every cent, or we shall be untrue 
to our purpose. Nothing need be said 
here about its investment features, though 
these are alluring; it is duty now, not 
business, that must move us. The soldier 
does not invest his life, he gives it, and we 
have no more rights than he. Now is the 
time for doing, not for doubting, for 
serving, not for slacking. Think of some 


boy you know who is ‘‘over there” some- 
4 


printed serially. 


are balanced. 


and powerfully. 


setter 


where helping to hold back the tide of 
Hun abominations that will sweep over 
the world if that human wall fails, and 
ask yourself whether you can give less 
than all that you can possibly spare. If 
the loan is oversubscribed it will hearten 
every man in khaki, it will discourage 
every German, to know that we can spare 
for liberty ten billions in a year. Let the 


loan fail, by ever so small an amount, 
and up goes the flag of hope in Germany 
and disappointment shudders along the 
trenches where our boys tonight are wait- 
ing for word from home. 


A Call for Books 


““PDLEASE send us some books. We 

ain’t got no books at all. We are 
regulars and get just as lonesome as 
National Guards.” 

Thus wrote a private soldier to a public 
librarian in one of the eastern states. 
The soldier was in a small camp—if he 
had. been in a large one, he would have 
been able to take advantage of the library 


We'll Take the Risk 


of having readers think we are enthusiastic over the 
new Kathleen Norris serial which we shall begin next 
Very frankly, our enthusiasm is running 
higher over “Sisters” than any other novel we have 
Kathleen Norris deals with the prob- 
lems of Shaw and Havelock Ellis, of Ibsen and Ellen 
Key, but she discusses them in the vocabulary of life— 
throbbing, beating, virile emotions that touch all of us 
each day. She sings the poetry in human souls, and the 
rhythm of passion, grinding, ruthless, but clean and 
free. There is no neurasthenia, no erotic individualism, 
in her work; it is all healthy and vigorous, dealing in- 
cisively with the conflict Which manifests itself wherever 
the welfare of society and the happiness of the individual 
She has outdone herself in “Sisters 
written a big human story beautifully, sympathetically, 
It will begin in the next—June 


service which the American Library Asso- 
ciation has established in all of the na- 
tional cantonments. The: books he asked 
for were sent promptly, and others have 
followed with regularity. But, in the first 
shipment, the thoughtful librarian in- 
cluded a supply of tobacco and candy. 
The response was immediate! 

“Tf you ever done good to a man you 
done good to me,” wrote the soldier, ‘‘ but 
please don’t waste no more space for eats. 
Just send the books.” 

The library service in the larger camps 
is now well organized, although many more 
books are needed, and this need is growing 
greater as the service is extended overseas 
and to the smallest camps and naval sta- 
tions here. Books are now being delivered 
wherever men are engaged in the war 
service of their country, and naturally 
the supply of books to meet this tremen- 
dous demand must be very great. 

So give and give and give, not only the 
books you don’t want, but those you do, 
for no book is too good. The best men 
in America are in the nation’s armies. 
Put in some of your favorites, some you 
have loved and studied and annotated; 
some man will appreciate them the more 


Has 


to 3S as 


because of your interest in them. The 
cure for many a doubt, the antidote for 
many a longing, is a book. Send yours to 
the public library nearest at hand—the 
library will do the rest. 


On Wearing Mourning 


F some day the word comes to you that 
“the last full measure of devotion” has 
been demanded of one you love, what 
will you do? Will you put on “mourning,” 
that garb that spreads its contagion of 
sorrow wherever it is seen? Or will you 
say to yourself that his courage deserves 
a better recognition on your part, and 
that as he kept the faith without a murmur 
so will you? ‘‘ Mourning” helps no one. 
The one for whom it is worn knows nothing 
about it; it adds nothing to the respect 
which is intended to be shown; it merely 
serves to remind the wearer and every one 
who sees her that some one is dead. It is 
parading private and personal affairs in 
public. It is to be hoped that the mothers, 
wives, and sweethearts of our boys who 
fall in battle will adopt some 
less obtrusive way of making 
known their bereavement— 
and their honor. The usual 
way is not fair to the rest 
of us. 


Housecleaning 


Nie custom of cleaning 
house in the spring is 
observed in countless Amer- 
ican homes, though it has 
sustained some hard knocks 
since the vacuum cleaner 
and the dustless duster first 
made it possible to have 
clean houses all the year 
round. As the sun swings 
up from the south and the 
earth responds with smiles 
and freshness, it becomes 
impossible for the habita- 
tions of men not to respond 
in like manner. And so soap 
and water and fair arms 
make the attack, and houses 
shine though bodies ache 
for it and several days are cut right 
out of the heart of the sweetest of the 
springtime. Doubtless houses will be 
cleaned again this year, though with 
more effort than ever before, for number- 
ass hours must be spent in labor for the 
boys who are ‘“‘cleaning house” in Europe, 
which is far more important than window- 
washing or rug-shaking. We would not 
suggest that these be dispensed with en- 
tirely, for that would be nothing short of 
heresy; we would only hint that perhaps 
the world and the social order will survive 
if all the housecleaning is not done at 
once and with such an expenditure of 
feminine energy. For this suggestion we 
shall doubtless be charged with contempt 
of a strictly woman’s institution; besides, 
does not every one know that when house- 
cleaning time comes houses must be 
cleaned? What is home without mother 
taking down the curtains and mopping up 
the floors? We don’t know. 

But we don’t like housecleaning as 
housecleaning; it is mussy and has too 
much of an implication of poor housekeep- 
ing. We’d like to test and approve some 
device to do away with it. 

WILLIAM FREDERICK BIGELow, Editor. 
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TO THE AMERICAN WOMAN! 
An Appreciation 
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it 4 
node u, since war was declared you have completely remade your t 
cm ‘ lives. You have adapted yourselves to new conditions, new obli- z 
> ba gations, new opportunities. Never was there such a record of eager iY 
e year } sacrifice, of swift and true response, of stanch and loyal service. 
— In these days of sweeping changes, when men have asked the 
pale whys and wherefores, you have sensed the inspiration of the hour. 
ecomes ny There was work to do. You did it! ‘ 4 
oe iy For months before this country went to war, you served the 3 
° dell 5 stricken nations overseas. And when our country joined the Allied ie 
arms uf cause, you sought and found ways to give redoubled aid. Ad 
nen Your garden blossomed with the flowers of war—plain, whole- 
right some foods to keep your family sound and well and, more, to have 
of the enough to spare to feed our soldiers. 
All = aN Your fingers made the needles fly, fashioning new comforts for iS 
wah z the men who went to fight. You entered unaccustomed industries ve 
or the % to take the place of men who then could go and fight. In public 4p. 
— Y life you have assumed the burdens and responsibilities of citizenship. Ne 
id not You gave up lives of leisure here for every sort of hardship over 
th en- there, to heal the tortured minds and broken bodies left behind : 
~— = the march of war. You found new hours in the day, time for more = 
oral A ways of serving than you ever dreamed could be. i 
ne at ss In times like these you turn to things worth while. Sham and 3 
oa s v things superficial can not last. Realities are all that count! ie 
tempt : What great good fortune it has been for those of us whose 
ssides, privilege it was—and is today—to give you aid in your great work 
— and in a slight degree to share your burden! 
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The lan Who Feared Sleep 


ETER BROOKS felt himself a 
man given up. He had felt his 
physical unfitness for some time 
in the silent, condemning judg- 
ment masked under the too sympathetic 
gaze of his fellowmen; he had felt it in 
the oversolicitous inquiries after his health 
made by the staff; and there was his chief, 
who had fallen into the comfortable week- 
end habit of telling him he looked first- 
rate, and in the same breath begging him 
to take the next week off. For months 
past he had been conscious of the sidelong 
glances cast by his brother alumni at the 
College Club when he appeared, and the 
way they had of dropping into a contra- 
dictory lot of topics whenever he joined a 
group unexpectedly showed only too 
plainly that he had been the real subject 
under discussion. Yes, he felt that the 
world at large had turned its thumb down 
as far as he was concerned, but it had 
caused him surprisingly little worry until 
that last visit to Dr. Dempsy. 
There it was as if Peéter’s sensibilities 
concerning himself had suddenly become 
acute. The doctor sounded too reassuring 


even for a combined friend and physician; 
he protested too much that he had found 
nothing at all the matter with him—noth- 
ing at all. When a doctor seems so super- 
latively anxious to set a man right with 
himself, it is time to look out; therefore 


the casual; just-happened-to-mention-it 
way that he finally broached the question 
of a sanitarium came within an inch of 
knocking the last prop from under Peter’s 
resolve not to lose his grip. For the first 
time he fully realized how it felt to be 
given up, and characteristically he thanked 
the Almighty’ that there was no one to 
whom it would really matter. 

For a year he had been slowly going to 
pieces; for a year he had been dropping 
in for Dempsy to patch him up. There 
had been a host of miserable puny ailments 
which in themselves meant nothing, but 
combined and in a young man meant a 
great deal. Of late his memory had failed 
him outrageously; he had had frequent 
attacks of vertigo, and these of themselves 
had rendered him unreliable and unfit for 
newspaper work. Irresponsible! Unfit! 
Peter snorted the words out honestly to 
himself. Under these conditions, and with 
no one to care, he could see no plausible 
reason for trying to coax a mere existence 
out of life. 

To those who knew him best—to Dr. 
Dempsy most of all—his condition seemed 
unexplainable. Here was a man who 
never drank, who never overfed, who 
smoked in moderation, whose life stood 
out conspicuously decent and clean against 
the possibilities of his environment. What 
lay back of this going to pieces? Dr. 
Dempsy had tried for a year to find out 
and had failed. To Peter, it was not un- 
explainable at all—he knew. Possessed of 
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By Ruth Sawyer 


Author of ‘Seven Miles to Arden,” etc. 


litustrated by 
Charles E. Chambers 


(THERE is more rejoicing in “the shop” 

over this series of stories than any that 
has come our way in years. For one thing 
it is a hard kind of story to get, and can’t 
be written to order. It must come out of the 
author's heart and be based on experiences 
with which she 1s familiar. There are only 
a few authors in America who are equipped 
to write such a story as “The Man Who 
Feared Sleep,’’ or to create such a character 
as Sheila O'Leary, whose wonderful per- 
sonality is here under a cloud of sus picion— 
the worst kind of suspicion that can be 
aimed ata woman. But Ruth Sawyer is a 
doctor’s wife, and warmly, sympathetically 
interested in the healing of bodies—and the 
healing of souls that frequently must come 
first. Out of this knowledge she has written 
these stories—stories which show the loyalty 
and devotion to duty and to her creed of a 
hospital nurse—one whom circumstances 
would have justified in being less faithful. 


a constitution above the average, he had 
forced it to do the work of a mind far above 
the average, while he had denied it one 
of the three necessities of life and sanity. 
His will and reason had been powerless 
to help him—and now? 

Because he hated himself for hiding 
this knowledge from the man who had 
tried to do so much for him, and wanted 
to make amends in some way—and be- 
cause it was the easiest thing, after all, to 
agree—he let Dr. Dempsy pick out a sani- 
tarium, make all arrangements, buy his 
ticket, and see him off. He drew the line 
at being personally conducted, however. 
Whether he went to a sanitarium or not 
did not matter; what mattered was how 
long would he stay and where would he 
go afterwards. Or would there be an 
afterwards? These were the questions 
that mulled through Peter’s mind on the 
train, and coupled with the memory of the 
worried kindliness on Dr. Dempsy’s face, 
they were the only traveling companions 
Peter had. It was not to be wondered, 
therefore, that as he left the car and 
boarded the sanitarium omnibus he felt 
indescribably old, weary, and finished 
with things. 

At first he thought he was the only pas- 
senger, but as the driver leisurely gath- 
ered up his reins and gave a cluck to the 
horses, a girl’s voice rang out from the 
station, ‘“‘Flanders—Flanders! Why, I 
believe you’re forgetting me.” And the 
next instant the girl herself appeared, suit- 
case in hand. 

The driver grinned down a sheepish 
apology, and Peter turned to hold the 
door open. She stood framed in the door- 
way for a moment while she lifted in her 
case, and for that moment Peter had con- 
flicting impressions. He was conscious of 
a modest, nun-like appearance of clothes: 
the traveling suit was gray, and the small 
gray hat had an encircling breast of white 
feathers. The lips had a quiet, demure 
curve; but the chin was determined, al- 


most aggressive, while the gray eyes posi- 
tively emitted sparks. The girl was not beay- 
tiful, she was luminous—and all the gray 
clothing in the world could not quench 
her. Peter found himself instantly wonder. 
ing how anything so vitally alive and fresh 
to look at could be headed for a sanita- 
rium with broken-down hulks like himself, 

She caught Peter’s eye upon her and 
smiled. ‘If Flanders will hurry we'll be 
there in time to see Hennessy feeding the 
swans,”’ she announced. 

There was no response. Peter had sud- 
denly lost the knack of it, along with other 
things. He could only look bewildered 
and a trifle more tired. But the girl must 
have understood it was only a temporary 
lack, for she did not draw in like a snail 
and dismiss Peter from her conscious 
horizon. She smiled again. 

“T see. Newcomer?” And nodding an 
affirmative to herself, she went sociably 
on: ‘‘Hennessy and the swans are sym- 
bolical. Couldn’t tell you why—not ina 
thousand years—but you'll feel it for your- 
self after you’ve been here long enough. 
Hennessy hasn’t changed in fifteen years— 
maybe longer for those who can reckon 
longer. Same old blue jumper, same old 
tawny corduroys; if he ever had a new 
pair he’s kept them to himself. And the 
swans have changed less than Hennessy. 
If anything gets on your nerves here— 
treatment, doctors, nurses, anything—go 
and watch Hennessy. He’s the one sure, 
universal cure.” 

The bus swung round the corner and 
brought the ivy-covered building into 
sight. The girl’s face grew lighter and 
lighter; in the shadow of the bus it seemed 
to Peter actually to shine. ‘Dear old 
San,” she said under her breath. ‘ Heigh- 
ho, it’s good to get back!” 

Before Peter could fathom any reason 
for this unaccountable rejoicing, the bus 
had stopped, and the girl and suitcase had 
vanished. Wearily he came back to his 
own reason for being there, and docilely 
he allowed the porter to shoulder his 
luggage and conduct him within. 

Three days passed, three days in which 
Peter thought little and felt much. He 
had been passed about among the staff of 
doctors very much like a delectable dish, 
and sampled by all. Half a dozen had 
taken him in hand. He had been appor- 
tioned a treatment, a diet, a bath hour, 
and a nurse. Looking back on those 
three days—and looking forward to a con- 
tinuous protraction of the same—he could 
see less reason than ever for coaxing an 
existence out of life. Life meant to him 
work—efficient, telling work—and com- 
panionship—sharing with a congenial soul 
recreation, opinions, and meals—and some 
day, love. Well—what of these was left 
him? It was then that he remembered 
the gray girl’s advice in the omnibus and 
went out to find Hennessy and the swans. 
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For a year he had been slowly going to pieces; for a year he had been dropping in tor Dempsy to patch him up. 
What lay back of this going to pieces? Dr. Dempsy had tried to find out and had failed. But Peter knew 


His nurse was at supper, so he was mer- 
cifully free; moreover it was the emptiest 
time of day for out-of-doors. A few 
straggling patients were knocking pre- 
scribed golf balls about the links, and a 
scattering of nurses were hurrying in with 
their wheel-chairs. Halfway between the 
links and the last building was the pond, 
shaded by pines and flanked by a miniature, 
Tustic rest-house, and thither Peter went. 
On a pine stump emerging from the pond 
he found Hennessy, as wrinkled as a 
butter-nut, with a thatch of gray hair, a 
mouth shirred into a small, open ellipse, 
and eyes full of irrepressible twinkles. He 
Was seated tailor-fashion on the stump, a 
tin platter of bread across his knees and 
the swans circling about him. He looked 
every whit as Irish as his name, and he 
was scolding and blarneying the birds by 
turn. 

“ Go-wan, there, ye feathered heathen! 
Can’t ye be lettin’ them that has good 


manners get a morsel once in a while? 
Faith, ye’ll be havin’ old Doc Willum 
afther ye with his stomach cure if ye don’t 
watch out.’”’ He looked over his shoulder 
and caught Peter’s gaze. “Sure, birds or 
humans, they all have to be coaxed or 
scolded into keepin’ healthy, I’m thinkin’, 
and Hennessy’s head nurse to the swans,”’ 
he ended with a chuckle. 

But there was something quite different 
on Peter’s mind. ‘Has one of the pa- 
tients—a young person in gray—been here 
lately? I mean have you seen her about 
any time?” 

Hennessy shook a puzzled head. “A 
young gray patient, ye say? Sure there 
might be a hundred—that’s not over- 
distinguishin’. I leave it to ye, sir, 
just a gray patient is not over-distin- 
guishin’.”’ 

Peter reflected. “It was a quiet, cloister 
kind of gray, but her eyes were not— 
cloistered. They were the shiningest—” 


A chuckle from Hennessy brought him 
to an abrupt finish. “Eyes? Gray? 
Patient? Ha, ha! Did ye hear that, 
Brian Boru?” and he flicked his cap at a 
gray swan. “Sure, misther, that’s no 
patient. "Tis Leerie—herself.” 

“Leerie?” The name sounded absurd 
to Peter, and slightly reminiscent of some- 
thing, he could not tell what. 

“Aye, Leerie. Real name, Sheila 
O’Leary—as good a name as Hennessy. 
But they named her Leerie her probation 
year. In course she’s Irish and not 
Scotch, an’ I never heard tell of a lass 
afore that. went round a-lightin’ street 
lamps, but for all that the name fits. Ye 
mind—grown-ups an’ childher alike watch 
for her to come round.” 

‘“‘A nurse,” repeated Peter dully. 

“Aye. An’ she come back three days 
since, Heaven be praised! after bein’ 
gone three years. 

“Three years,” repeated Peter again. 
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“Why was she gone three years?” 

Hennessy eyed him narrowly for a mo- 
ment. ‘A lot of blitherin’ fools sent her 
away, that’s what, and she not much 
more than graduated. Suspension, they 
called it.” 

“Suspension for what?” 

The shirring in Hennessy’s lips tight- 
ened, and he drew his breath in and out 
in a sort of asthmatic whistle. This was 
the only sign of emotion ever betrayed by 
Hennessy. When he spoke again, he fairly 
whistled his words. ‘If ye want to know 
what for—ye can ask some one else. 
Good night.” And with a bang to the 


platter Hennessy was away before Peter 
could stop him. 


LONE with the swans, Peter lingered a 
moment to consider. Anurse. The 
gray person a nurse! And sent away for 
some—some—  Peter’s mind groped in- 
adequately for a reason. Pshaw! He 
could smile at the absurdity of his in- 
terest. What did it matter—or she 
matter—or anything matter? For a man 
who has been given up, who has been sent 
away to a sanitarium to finish with life 
as speedily and decently as he can, to 
stand on one leg by a pond, for all the 
world like a swan himself, and wonder 
about a girl he had seen but once, in a 
sanitarium omnibus, wasabsurd. And the 
name Leerie? Of course they had taken 
it from Stevenson, but it suited. Yes, 
Hennessy was right, it certainly suited. 

A rustle of white skirts coming down 
the path attracted his attention. It was 
his nurse, through supper, coming like a 
commandant to take him in charge. 
Thirty-seven, in a sanitarium, with a 
nurse attendant! Peter groaned inwardly. 
It was monstrous, a cowardly, black- 
guard attack of an unthinking Creator on 
a human being—a decent human being 
—who might be—who wanted to be—of 
some use in the world. For a breath he 
wanted to roar forth blasphemy after 
blasphemy against the universe and its 
Maker, but in the next breath he suddenly 
realized how little he cared. With a smile 
almost tragically senile, he let the nurse 
lead him away. 

And all the while a girl was leaning over 
the sill of the little rest-house, watching 
him. It was agirl with a demure mouth, a 
determined chin, and eyes that shone, 
who answered impartially to the names of 
Sheila, Miss O’Leary, or Leerie. The gray 
was changed for the white uniform and 
cap of a graduate nurse, and the change 
was becoming. She had recognized him 
at first with casual amusement as she 
watched him fill her prescviption of 
Hennessy and the swans, but after Hen- 
nessy had gone she watched him with all 
the intuitive sympathy of her womanhood 
and the understanding of her profession. 
Not one of the emotions that swept Peter’s 
face but registered full on the girl’s sensi- 
bilities: the illuminating interest in some- 
thing, bewilderment, hopelessness, despair, 
agony, and a final weary surrender to the 
inevitable—they were all there. But it was 
the strange, haunting look in the deep-set 
eyes that made the girl sit up, alert and 
curious. 

“Phobia,” she said softly under her 
breath. ‘‘Not over-fed liver or alcoholic 
heart, but phobia, I’ll wager, poor child- 
man! Wonder how the doctors have 
diagnosed him!” 


She learned how a few days later when 
Miss Maxwell, the superintendent of 
nurses, stopped her in the second-floor 
corridor. ‘‘My dear, I should like to 
change you from Madam Courot to 
another case for a few days. Miss Jacobs 
is on now and——” 

“Coppy?” Sheila O’Leary broke in 
abruptly, a smile of amusement breaking 
the demureness of her lips. ‘‘Needn’t ex- 
plain, Miss Max. I see. Young male 
patient, unattached. Frequent pulse- 
takings and cerebral massage, with late 
evening strolls in the pine woods. Busi- 
ness office takes notice, and a change of 
nurse recommended. Poor Coppy —rip- 
ping nurse! If only she wouldn’t grow 
flabby every time a pair of masculine eyes 
are focused her way!” 

“But it wasn’t the business office this 
time.”” Miss Maxwell smiled herself as 
she made the statement. “It was the 
patient himself. He asked for a change.” 

““A man that’s a man for all he’s a 
patient. God bless his soul!’”’ and a look 
of sudden radiant delight swept the girl’s 
face. ‘‘What’s he here for? Jilting chorus 
girl—fatty degeneration of his check 
book?” 

The superintendent shook her head. 
“‘He doesn’t happen to be that kind. He’s 
a newspaper man—personal friend of Dr. 
Dempsy’s. Overwork, he thinks, and for 
a year he’s been trying to put him back 
on his feet. It’s a case of nerves, with 
nothing discoverable back of it as far as 
he can see, but he wants us to try. Dr. 
Nichols has analyzed him, teeth have been 
X-rayed, nose and throat gone over. 
There’s nothing radically wrong with 
stomach or kidneys; heart shows nervous 
affection, nothing more. He ought to be 
fit physically and he isn’t. Miss Jacobs 
reports a maximum of an hour’s sleep in 
twenty-four. Dr. Dempsy writes it’s a 
case for a nurse, nota doctor, and the most 
tactful, intuitive nurse we have in the 
sanitarium. Please take it, Leerie.” 

The girl stiffened under the two hands 
placed on her shoulders, while something 
indescribably baffling and impenetrable 
took possession of her whole being. Her 
voice became almost curt. ‘“‘Sorry, can’t. 
Bargain, you know. Wouldn’t have come 
back at all if you hadn’t promised I should 
not be asked to take those cases.” 


“‘T’LL not ask you to take another, but 

you know how I feel about any pa- 
tient Dr. Dempsy sends to us. Anything 
I can do means paying back a little on the 
great debt I owe him, the debt of a won- 
derful training. That’s why I ask—this 
once.” A look almost fanatical came into 
the face of the superintendent. 

The girl smiled wistfully up at her. 
“Wish I could! Honest I do, Miss Max! 
I’d fight for the life of any patient under 
the old San roof—man, woman, or child; 
but I'll not baby-tend unhealthy-minded 
young men. You know as well as I how 
it’s always been: they lose their heads and 
I my temper—results, the same. I end 
by telling them just what I think, they 
pay their bills and leave the same day. 
The San loses a perfectly good annual 
patient, and the business office feels sore 
at me. No, I’m no good at frequent pulses 
and cerebral massage; leave that to 
Coppy.” 

There was no stinging sarcasm in the 
girl’s voice. She reached out an impulsive 


The Man Who Feared Sleep 


hand and slipped it into one of the older 
woman’s, leaving it there long enough to 
give it a quick, firm grip. “Remember 
it’s only three years—and it takes so little 
to set tongues wagging again. So let's 
stick fast to the bargain, dear; only ner. 
vous old ladies or the bad surgical 
cases.” 

“Very well. Only—if you could change 
your mind, let me know. In the meantime 
I'll put Miss Saunders on,” and the super. 
intendent turned away, troubled and 
unsatisfied. 


N hour later Sheila O’Leary came upon 
Miss Saunders with her new patient, 
and the patient was the man of the omnni- 
bus—the man with the haunting, deep-set 
eyes. She watched them unnoticed, sitting 
on a bench by the pond, the nurse droning 
aloud from a book, the man sagging list- 
lessly, plainly hearing nothing and seeing 
nothing. The picture set Sheila O’Leary 
shuddering. Ifit was a case of phobia, God 
help the poor man with Saunders coupled 
to his nerves! Cumbersome, big-hearted, 
and hopelessly dull, Saunders was in- 
capable of nursing a nerve-racked man 
with tactful insight. In the whole wide 
realm of disease there seemed nothing 
more tragic to Sheila than a victim of 
phobia. It turned normal men and women 
into pitiful children, afraid of the dark, 
groping out for the hand to reassure them, 
to put heart and courage back in them 
again—the hand that nine cases out of 
ten never reaches them in time. 

With an impulsive toss of her head, 
Sheila O’Leary swung about in her tracks. 
She would break her own bargain for this 
once. She would go to Miss Max, and ask 
to be put on the case. Here was a soul 
sick unto death with a fear of something, 
and Saunders was nursing it! What did 
it matter if it was a man or a dog, as long 
as she could get into the dark after him 
and show him the way out. Her resolve 
held to the point of branching paths, and 
there she stopped to consider again. 

Peter’s eyes were on the ‘swans; there 
was nothing to the general droop of the 
shoulders, the thrust-forward bend of the 
neck, the hollowing of the smooth-shaven 
cheeks, and the graying of the hair above 
the temples to write him other than an 
average overworked or habitually har- 
assed business man here for rest and 
treatment. If Sheila was mistaken—if 
there was no abnormal mental condition 
back of it all, no legitimate reason for not 
holding fast to the compact she had made 
three years before with herself to leave 
men—young, old, or middle-aged—out of 
her profession, what a fool she would feel! 
She balanced the paths and her judgment 
for a second, then decided in favor of the 
bargain. So Peter was left to the minis- 
trations of Saunders. 

That night the unexpected happened, 
unexpected as far as the sanitarium, the 
superintendent of nurses, and Sheila 
O’Leary were concerned. How unexpected 
it was to Peter depends largely on whether 
it was the result of a decision on his part 
to stop coaxing existence—or a desire to 
escape permanently from Saunders—or 
merely an accident. However Sheila 
O’Leary was called in the middle of the 
night, when she was sleeping so soundly 
that it took the combined efforts of the 
superintendent and the head night nurse 
to shake her (Continued on page 84) 
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HAVE MERELY 


HERE comes a time in the psy- 

chology of giving when we have 

to make clear to ourselves why 

it is we are giving and for what 
purpose. Far removed from the heart- 
breaking scenes of this war, we have sent 
our ships three thousand miles away from 
us, laden with our wealth of gold and har- 
vest. We have seen our men depart into 
a mist of distance, and we who are left 
behind are asked to give, and still to give, 
and to give still more. A practical drain 
is made upon us. A material sacrifice is 
asked of us. Yet behind each financial 
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drive which is launched for the Great 
Cause there is felt a spiritual urge to con- 
tribute something to keep burning the 
eternal fire which is not the fire of Mars 
but the fire of spirit. 

In ancient days ships used to sail away 
on golden quests and return with marvel- 


ous legends of love and adventure; they 
sailed with hope, and they returned laden 
with wealth. Today, from our ports, 
large ships are sent laden with grain and 
with men, and they return empty and cry- 
ing for more grain and more men. They 
sail to a land stricken with ravages 0, 
war. All Europe is aflame, yet we 
America have thus far seen nothing of the 
red light of European devastation. A 
Europe is on the verge of starvation, yet 
we in America, despite our sacrifices, have 
sufficient food. We hear, as though they 
were olden legends, tales of cruelty 
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An endless row of shining steel. A long line of never-failing, white-capped women. A host of children. And before 
them all, a mighty, over-riding force. We needs must give to mercy against the coming of those who have no mercy 


wounded men on battle-fields, tales of 
desolation in towns and villages of France, 
yet our streets are not filled with the 
maimed, nor our hospitals as yet crowded 
with the convalescent. Our papers have 
only small casualty lists, but through 
casualty during the. past three years 
Europe has been worn to a keen, sensitive 
edge of endurance. 

Before the United States declared war 
upon Germany there glowed in the Amer- 
ican heart those fine intimations of mercy 
toward the stricken which belied our rep- 
utation as a machine-made people. It 
was difficult, at times, for us to hold our 
heart in check so that our reason might 
overcome the action which warm impulse 
prompted. There rose up in our imagina- 
tions a crueler figure than Mars, and in 
the days when we were neutral we began 
to realize that some day a struggle would 
take place between the Red Hand of Mili- 
tarism and the Red Cross of Mercy. It 
is one thing for a nation to depend for its 
safety upon an invincible line of bayonets 
and the interminable roar of guns; it 
is another thing to have an unshakable 
moral fortification behind the phalanx of 
manhood. I believe that long before war 
was declared against Germany by the 
United States, the American people had 
been sufficiently shocked by tbe stories 
of rapine and deviltry on the soil of Bel- 
glum and France and on the high seas to 
learn the great lessons of endurance and 
self-sacrifice which they would be called 
upon to exercise. The invasion of Bel- 
glum, the sinking of the Lusitania, the 
shooting of Edith Cavell, the deportation 
of Belgian women and children, the ruth- 
less submarine policy—all these consti- 
tuted the training which gave America 
spiritual preparedness before her material 
participation. It was as though an in- 
vincible hand were marshaling all of 
America into a spiritual cantonment 
against the time when the nation-wide 
spirit should be asked to do its work. 
_That work has been mainly the work of 
giving. Governments may declare war. 
Governments may draft armies and exact 
loans. But governments are powerless un- 
less the spirit of the people is back of them. 

It is only just now that the distance of 
three thousand miles is beginning to crum- 
ble before the nearness of war to the Amer- 
ican people. It is only just now that our 


Some time this month the Red Cross will 
ask the American people for another 
$100,000,000 to carry on its work of mercy. 
An account of its stewardship of the first 
gift makes us pause before the immensity 
of the need which it alone can meet. 
And as the battles rage and the bodies of 
men are torn the need multiplies. You 
will be asked for money. Give it freely. 


ships are going forth in the popular mind 
to a definite goal, carrying our wealth for 
which we are beginning to care nothing, 
but also carrying our generations of young 
manhood for which we care everything. 
It may be the grain of our fields and the 
metal from our mines that we have been 
asked to contribute; but above all it is 
now the life out of our very homes we are 
sending, not on any conquest but in a 
search comparable in spiritual strength 
to the search for the Holy Grail. 

In view of the spiritual fact, we must 
keep constantly before us the need of 
maintaining a strong spiritual line of 
trenches in this fight for Democracy. War 
is a destructive agent. It costs. It in- 
volves every material resource a nation 
has. It cuts short all activities that have 
no immediate connection with the task 
in hand. It enlarges beyond human be- 
lief those agencies which, working hand 
in hand with war, attempt reconstruction. 

Before August, 1914, the industrial 
world was becoming more merciful. Vast 
agencies were at work in the interests of 
humanity. Voices were raised, making 
special pleas for hours in which a worker 
could truly live, as opposed to the hours 
in which the worker was earning a living. 
The overcrowded were being given fresh 
air. Sunlight was entering the factories. 
As an organization the Red Cross, founded 
in war time, was doing in the time of peace 
those acts of mercy which were called 
forth through the necessities of fire and 
flood and famine. But with the advent 
of war, humanity seems to call for the 
practise of more humanitarianism. The 
program of war is on a great scale. The 
program of administration must be on an 
equally vast scale. When the history of 
this war is written in perspective, many 
marvels will be described for future gen- 
erations to ponder on. For three years 
the Allies unflinchingly held the line of 
civilization against the coming of the Huts. 
During that time the greatest example of 


voluntary giving was the support of the 
Belgian Relief Commission. Destitute 
millions were fed and cared for by that 
organization. But on the declaration of 
war by the United States, the Belgian 
relief work in the allied countries ceased, 
except in name, and the Red Cross came 
to the fore as the one great organization 
pledged to the care of the destitute, the 
sick, the wounded, and the dying. Sud- 
denly the Red Cross found itself in charge 
of one of the biggest businesses outside 
of the business of war. Organized to co- 
operate with the Army and Navy, it had 
to furnish hospital and ambulance service, 
and it had to go out among the people 
and ask for workers. The Red Cross 
turned to the American nation in May of 
last year for $100,000,000. The people 
did not question it. They gave it. But the 
Red Cross called for something more than 
the giving of money. It asked for the ex- 
penditure of free time and unpaid service. 
There is a token of good-will greater than 
dollars and cents—sharing one’s time 
with mercy. Had not the Red Cross been 
able to call upon the women of this coun- 
try to meet its tremendous expansions, 
it might have failed in doing what no 
amount of money could ever do quickly. 

Hours upon hours have the women of 
America toiled in learning the accessory 
trades attached to the work of mercy. 
They have sent bandages abroad in tons. 
And no rolls have ever been wrapped with 
greater love, or care, or heart agony. Their 
needles have kept time to the whir of ma- 
chinery, and ships have gone forth with 
warm clothing for the frozen trenches. 
The Red Cross has organized probably 
one of the greatest partnerships in the 
history of the world, pledged in the cause 
of mercy. And with the knowledge of this 
invincible line of American women behind 
it, the Red Cross has gone forth daunt- 
lessly and has spent the $100,000,000 on 
the battle-fi Id and in the hospital, and has 
started work of all kinds which, once be- 
gun, can not be dropped. The Red Cross 
has wiped the tears from millions of weary 
eyes, has brought hope to drive the lean 
figure of starvation from many a ravaged 
town. It has cost money. But the war 
has taught the American people that 
money does not count where service is 
needed. 

The moral (Continued on page 126) 
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The 
Rough Road 


By William J. Locke 


Illustrated by T. K. Hanna 


OGGIE thought hard, that quiet, 
sea-scented morning. After all, 
it did not very much matter 
what they did to him. Sticking 

him up against a wall and shooting him 
was a remote possibility; he was in the 
British and not the German army. Field 
punishments of unpleasant kinds were 
inflicted only on people convicted of un- 
pleasant delinquencies. If he were a ser- 
geant or a corporal, he doubtless would be 
broken. But such is the fortunate posi- 
tion of a private that he cannot be de- 
graded to an inferior rank. At the worst 
they might give him cells when he recov- 
ered. Well, he could stick it. It didn’t 
matter. What really mattered was Jeanne. 
Was she in undisputed possession of her 
packet? 

When it was a question of practical 
warfare, Doggie had blind faith in his 
officers—a faith perhaps even more child- 
like than that of his fellow privates, for 
officers were the men who had come 
through the ordeal in which he had so 
lamentably failed; but when it came to ad- 
ministrative affairs, he was more critical. 
He had suffered during his military career 
from more than one subaltern on whose 
arid consciousness the brain-wave never 
beat. Ee had never met even a field 
officer before whom, in the realm of intel- 
lect, he had stood in awe. If any one of 
those dimly envisaged and still more dimly 
remembered officers of the Lancashire 
Fusiliers had ordered him to stand on his 
head on top of the parapet, he would have 
obeyed in cheerful confidence, but he was 
not at al) certain that in the effort to de- 
liver the packet to Jeanne they would not 
make an unholy mess of things. He saw 
stacks of dirty, yellowish bits of paper, 
with A. F. No. sométhing or other, float- 
ing between Frelus and the Lancashire 
Battalion H. Q. and the Brigade H. Q. 
and the Divisional H. Q., and so on 
through the majesty of G. H. Q. to the 
awful War Office itself. In pessimistic 
mvod he thought that if Jeanne recovered 
her property within a year, she would be 
lucky. 

What a wonderful creature was Jeanne! 
He shut his eyes to the blue sky and pic- 
tured her as she stood in the light on the 
ragged escarpment, wich her garments 
beaten by wind and rain. And he remem- 
bered the weary thud, thud, of railway 
and steamer, which had_ resolved itself, 
like the rhythmic iramp of feet that night, 
into the ceaseless refrain: ‘Jeanne! 
Jeanne!” 

He opened his eyes again and frowned at 
the blue Er zlish sky. It had no business 
to proclaim simple serenity when his mind 
was in such a state of complex tangle. - It 
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was all very well to think of Jeanne, 
Jeanne whom it was unlikely that Fate 
would ever allow him to see again, even 
supposing the war ended during his life- 
time; but there was Peggy—Peggy, his 
future wife, who had stuck to him loyally 
through good and evil repute. Yes, there 
was Peggy—not the faintest shadow of 
doubt about it! Doggie kept on frowning 
at the blue sky. Blighty was a very de- 
sirable country, but in it you were com- 
pelled to think, and enforced thought was 
an infernal nuisance. The beastly trenches 
had their good points, after all. There 
you were not called upon to think of any- 
thing; the less you thought, the better for 
your job; you just ate your bully-beef, 
and drank your tea, and cursed whizz- 
bangs, and killed a rat or two, and thanked 
God you were alive. 

Now that he came to look at it in proper 
perspective, it wasa’t at all a bad life. 
When had he been worried to death as he 
was now? And there were his friends; the 
humorous, genial, debauched, yet ever 
kindly Phineas; dear old Mo Shendish, 
whose material feet were hankering after 
the vulgar pavement of Mare Street, 
Hackney, but whose spiritual tread rang 


on golden floors dimly imagined by the 
Seer of Patmos; Barrett, the D. C. M., 
the miniature Hercules, who, according 
to legend, though modestly he would never 
own to it, had seized two Boches by the 
neck and knocked their heads together 
till they died, and who, musically inclined, 
would sit at his, Dogg’ :’s, feet while he 
played on his penny whistle all the senti- 
mental tunes he had ever heard of; 
Sergeant Ballinghall, a tower of a man, 4 
champion amateur heavy-weight boxe:, 
with a voice compared with which a mega- 
phone sounded like a maiden’s prayer, and 
a Bardolphian nose, and an eagle eye, and 
the heart of a broody hen, who had not 
only given him boxing lessons, but had 
pulled him througna difficult places I 
numerable—and scores of others. He 
wondered what they were doing. He 
also was foolish enough to wonder whether 
they missed him, forgetting for the mo 
ment that if a regiment took seriously to 
“missing” their comrades sent to King- 
dom Come or Blighty, they would be 
more like weeping willows than destroyes 
of Huns. 

All the same, he knew that he would 
always live in the hearts of two or three @ 
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For the first time in his life Doggie began really to like Oliver. 
might of its inherited traditions, had molded him to its pattern, even as it had molded Doggie 


them, and the knowledge brought him 
considerable comfort. It was strange to 
realize how the tentacles of his being 
stretched out gropingly towards these 
(trom the old Durdlebury point of view) 
impossible friends. They had _ grafted 
themselves on his life. Or was that a 
correct way of putting it? Had they not, 


rather, all grafted themselves upon a 
common stock of life, so that the 


oe common sap ran through all their 
veins? 

_ It took him a long time to get this idea 
lomulated, fixed, and accepted. But 
Doggie was not one to boggle at the truth 
as he saw it. And this was the truth. 
He, James Marmaduke Trevor of Denby 
Hall, was a Tommy of the Tommies. He 
had lived the Tommy life intensely. He 
Was living it now. And the extraordinary 
part of it was that he didn’t want to be 
anything else but a Tommy. From the 
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social or gregarious point of view his life 
for the past year had been one of unclouded 
happiness. The realization of it, now that 
he was clearly sizing up the ramshackle 
thing which he called his existence, hit 
him like the butt-end of a rifle. Hardship, 
cold, hunger, fatigue, stench, rats, the 
dread of inefticiency—all these had been 
factors of misery which he could never 
eliminate from his soldier’s equation, 








but such free, joyous, intimate compan- 
ionship with real human beings he had 
never enjoyed since he was born. He 
longed to be back among them, doing the 
same old weary, dreary things, eating the 
same old Robinson Crusoe kind of food, 
crouching with them in the same old 
beastly hole in the ground, while the Boche 
let loose hell on the trench. Mo Shend- 
ish’s grin and his ‘‘’Ere, get in art of the 
rain,” and his grip on his shoulder, drag- 
ging him a few inches further into shelter, 
were a spiritual compensation transcending 
all physical discomforts and perils. 

“Tt’s all dam’ funny,” he said half aloud. 

But this was England, and although he 
was hedged about, protected, and _ re- 
stricted by War Office Regulation red 
tape twisted round to the strength of 
steel cables, yet he was in command of 
telegraphs, of telephones and, in a secon- 
dary degree, of the railway system of the 








The Army, with the omnipotent 


25 
United Kingdom. He found himself depre- 
cating the compulsory facilities of commu- 
nication in thé civilized world. The deanery 
must be informed of his home-coming. 

As soon as he could secure the services 
of a nurse, he wrote out three telegrams: 
one addressed ‘“‘Conover, The Deanery, 
Durdlebury”; one to Peddle at Denby 
Hall; one to Jeanne. The one to Jeanne 
was the longest and was ‘Reply paid.” 

“This is going to 
cost a small fortune 
young man,” said 
the nurse. 

Doggie smiled as 
he drew out a trea- 
sury note from his 
soldier’s pocket- 
book. “It’s a bust, 
Sister,” said he. 
“‘[T’ve been saving 
up.for it .fer 
months.”’ 

Then, duty ac- 
complished, he rec- 
onciled himself to 
the corner of fairy- 
land in which he 
had awakened that 
morning. Things 
must take their 
course, and while 
they were taking it, 
why worry? So 
long as they didn’t 
commit the outrage 
of giving him bully- 
beef for dinner, the 
present coolness and 
comfort sufficed for 
his happiness. 


XVIII 


HE replies to 

the telegrams 
were satisfactory. 
Peggy, adjuring him 
to write a full 
count of himself, an- 
nounced her inten- 
tion of coming up to 
see him as soon as 
he could guarantee 
his fitness to receive 


ac- 


visitors. Jeanne 
wired: ** Paguet regu. 
Mille remerci- 


ments.” The news 
cheered him exceed- 
ingly. It was worth a hole in the leg. 
Henceforward Jeanne would be indepen- 
dent of Aunt Morin, of whose generous 
affection, in spite of Jeanne’s loyal reti 
cence, he had formed but a poor opinion 
Now the old lady could die whenever she 
liked, and so much the better for Jeanne. 
Jeanne would then be freed from the un- 
healthy sick-room, from dreary little Frelus, 
and from enforced consorting with the 
riffraff (namely, all other regiments except 
his own) of the British Army. Even as 
it was, he did not enjoy thinking of her 
as_hail-fellow-well-met with his own 
fellow privates—perhaps with the excep- 
tion of Phineas and Mo, who were in a 
different position, having been formally 
admitted into a peculiar intimacy. Of 
course if Doggie had possessed a more 
analytical mind, he would have been 
greatly surprised to discover that these 
feelings arose from a healthy, barbaric 
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sense of ownership of Jeanne; that Mo 
and Phineas were in a special position 
because they humbly recognized this fact 
of ownership and adopted :a respectful 
attitude towards his property, and that 
of all other predatory men in uniform he 
was distrustful and jealous. But Doggie 
was a simple soul and went through a great 
many elementary emotions, just as Mon- 
sieur Jourdain spoke prose, sans le savoir. 
Without knowing it, he would have gone 
to the ends of the earth for Jeanne, have 
clubbed over the head any fellow savage 
who should seek to rob him of Jeanne. It 
did not occur to him that savage instinct 
had already sent him into the jaws of 
death: solely in order to establish his 
primitive ownership of Jeanne. When he 
came to reflect, in his Doggie-ish way, on 
the motives of his exploit, he was somewhat 
baffled. Jeanne, with her tragic face, and 
her tragic history, and her stedfast soul 
shining out of her eyes, was the most won- 
derful woman he had ever met. She per- 
sonified the heroic womanhood of France. 
The foul invader had robbed her of her 
family and her patrimony. The dead 
were dead and could not be restored, but 
the material wealth, God—who else?— 
had given him this miraculous chance to 
recover, and he had recovered it. Na- 
tional pride helped to confuse issues. He, 
an Englishman, had saved this heroic 
daughter of France from poverty! 


F only he could have won back to his 

own trench and later, when the company 
returned to Frelus, could have handed her 
the packet and-seen the light come into 
those wonderful eyes! 

Anyhow she had received it. She sent 
him a thousand thanks. How did she 
look, what did she say, when she cut the 
string and undid the seals and found her 
little fortune? 

Translate Jeanne into a princess, the 
dirty, water-proof package into a golden 
casket, himself into a knight disguised as 
a squire of low degree, and what more 
could you want for a first-class fairy-tale? 
The idea struck Doggie at the moment of 
“lights out,” and he laughed aloud. 

“Tt doesn’t take much to amuse some 
people,” growled his neighbor, Penworthy. 

“Sign of a happy disposition,” said 
Doggie. 

“What’ve you got to be happy about?” 

“‘T was thinking how alive we are, and 
how dead you and I might be,” said 
Doggie. 

“Well, I don’t think it funny thinking 
how one might be dead,” replied Pen- 
worthy. ‘It gives me the creeps. It’s 
all very well for you. You'll stump 
around for the rest of your life like a 
gentleman, on a wooden leg. Chaps like 
you have all the luck; but as soon as I 
get out of this, I’ll be passed fit for active 
service—and not so much of your larfing 
at not being dead. See?” 

“All right, mate,” said Doggie. ‘‘Good 
night.” 

Penworthy made no immediate reply, 
but presently he broke out, “What d’you 
mean by talking like that? I’d hate 
being dead.” 

A voice from the far end of the room 
luridly requested that the conversation 
should cease. Silence reigned. 

A letter from Jeanne. The envelop 
bore a French stamp with the Frelus 
postmark, and the address was in a bold, 


The Rough Road 


feminine hand. From whom could it be 
but Jeanne? His heart gave a ridiculous 
leap and he tore the envelop open as he 
had never torn open envelop of Peggy’s. 
But at the first two words the leap seemed 
to be one in mid-air, and his heart went 
down, down, down, like an aeroplane done 
in and arrived with a hideous bump upon 
rocks. 

“Cher Monsieur.” 

Cher Monsieur from Jeanne—Jeanne who 
had called him ‘‘ Dog-gie” in accents that 
had rendered adorable the once execrated 
syllables. Cher Monsieur! And the fol- 
lowing, in formal French—it might have 
been a convent exercise in composition— 
is what she said: 

“The military authorities have remitted 
into my possession the package which you 
so heroically rescued from the well of the 
farm of La Folette. It contains all that 
my father was able to save of his fortune, 
and on consultation with Maitre Pepineau 
here, it appears that I have sufficient to live 
modestly for the rest of my life. For the 
marvelous devotion of you, monsieur, an 
English gentlemen, to the poor interests 
of an obscure young French girl, I can 
never be sufficiently grateful. There will 
never be a prayer of mine, until I die, in 
which you will not be mentioned. To me 
it will be always a symbolic act of your 
chivalrous England in the aid of my be- 
loved France. That you have been 
wounded in this noble and selfless enter- 
prise is to me a subject both of pride and 
terrifying dismay. I am moved to the 
depths of my being. But I have been 
assured, and your telegram confirms the 
assurance, that your wound is not dan- 
gerous. If you had been killed while ren- 
dering me this wonderful service, or in- 
capacitated so that you could no longer 
strike a blow for your country and mine, 
I should never have forgiven myself. I 
should have felt that I had robbed France 
of a heroic defender. I pray God that 
you may soon recover and in fighting once 
more against our common enemy you may 
win the glory that no English soldier can 
deserve more than you. Forgive me if I 
express badly the emotions which over- 
whelm me. It is impossible that we shall 
meet again. One of the few English 
novels I have tried to“read, & coups de 
dictionnaire, was ‘‘Ships that Pass in the 
Night.” In spite of the great thing that 
you have done for me, it is inevitable that 
we should be such passing vessels. It is 
life. If, as I shall ceaselessly pray, you 
survive this terrible war, you will follow 
your destiny as an Englishman of high 
position, and I that which God marks out 
for me. 

“T ask you to accept again the expres- 
sion of my imperishable gratitude. Adieu. 

JEANNE BOISSIERE.” 


i gee oftener Doggie read this perfectly 
phrased epistle, the greater waxed his 
puzzledom. The gratitude was all there; 


more than enough. It was gratitude and 
nothing else. He had longed for a human 
story telling just how the thing had hap- 
pened, just how Jeanne had felt. He had 
wanted her to say, ‘“‘Get well soon and 
come back, and I'll tell you all about it.” 
But instead of that she dwelt on the dif- 
ference of their social status, loftily an- 
nounced that they would follow different 
destinies, and bade him the adieu which in 
French is the final leave-taking. All of 


which to Doggie, the unsophisticate 
would have seemed ridiculous, had it ot 
been so tragic. He couldn’t recongile the 
beautiful letter, written in faultless hand. 
writing and impeccable French, with th 
rainswept girl on the escarpment. Whi 
did she mean? What had come oy 
her? 

But the ways of Jeannes are not the Ways 
of Doggies. How was he to know of th 
boastings of Phineas McPhail and th 
hopelessness with which they had fille 
Jeanne’s heart? How was he to know tha 
she had sat up most of the night in he 
little room over the gateway, drafting and 
redrafting this precious composition until 
having reduced it to soul-cevastating 
correctitude and, with aching eyes and 
head, made a fair and faultless copy, she 
had once more.cried herself into miserable 
slumber? 


Fb once Doggie called for pad and pencil, 
and began to write. 

““My dear Jeanne: 

“T don’t understand. What fly has 
stung you? Of course we shall meet again, 
Do you suppose I am going to let you go 
out of my life?” 

He sucked his pencil. 
spoken to severely. 

“What rubbish are you talking about 
my social position? My father was an 
English parson and yours a French lawyer, 
If I have a little money of my own, so have 
you. And we are not ships, and we have 
not passed in the night. And that we 
should not meet again is not life; its 
absurdity. We are going to meet as som 
as wounds and war will let me, and Tam 
not your ‘cher monsieur,’ but your ‘che 
Dog-gie,’ and—”’ 

“Here is a letter for you, brought by 
hand,” said the nurse, bustling to his 
bedside. 

It was from Peggy. 

“Oh, Lord!” said Doggie. 

Peggy was there. She had arrived from 
Durdlebury all alone the night before and 
was putting up at an hotel. The venerable 
idiot with red crosses and bits of tin all 
over her, who seemed to run the hospital, 
wouldn’t let her in to see him till the:regu- 
lation visiting hour of three o’clock. That 
she, Peggy, was a dean’s daughter, who 
had traveled hundreds of miles to ‘see the 
man she was engaged to, did not seem to 
impress the venerable idiot in the least. 
Till three o’clock, then. With love from 
Peggy. 

“The lady, I believe, is waiting for a 
answer,” said the nurse. a 

“Oh, my hat!” said Doggie below his 
breath. 

To write the answer he had to strip from 
the pad the page on which he had begut 
the letter to Jeanne. He wrote: “Dearest 
Peggy.” Then the pencil point’s impres 
through the thin paper stared at him 
Almost every word was decipherable. 
Recklessly he tore the pad in half and oné 
virgin page scribbled his message to Peggy: 
The nurse departed with it. He took wp 
the flimsy sheet containing his interrupted 
letter to Jeanne and glanced at it m dis 
may. For the first time it struck him that 
such words, to a girl even of the lowes! 
intelligence, could have only one interpre 
tation. Doggie said “Oh, Lord!” and 
“Oh, my hat!” and Oh, all sorts of ur 
printable things that he had learned # 
the Army. (Continued on page 11) 


Jeanne must be 
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HER HUSBAND—AND HER SISTER 


IF YOU FACED THE SITUATIONS THAT CONFRONT ALIY, WOULD 
YOU MEET THEM AS GLORIOUSLY AS SHE DOES ? 


LIX made two discoveries that night. One 
was the chance happening on an old 
paper which lifted a great burden from 

her heart. She was alone in her room when she 
found it. And her first impulse was to share her 
good news with her husband and her sister. 


Her slippered feet made no noise as she returned. 
She opened the door and came upon them there 
together. And that was when she made her second 
discovery. 


That was the beginning of the struggle between 
these two sisters for the love of a man—the husband 
of one, the girlhood sweetheart of the other—the 
struggle that is the theme of Kathleen Norris’s new 
novel, “Sisters,” beginning in Goop HOUSEKEEPING 
next month. 


It is more than a conflict of the sexes. It is a study 
of one of the most delicate relations in human life, a 
relation that has been mostly ignored by the novelists, 
the love of one sister for another. 


You remember how Mrs. Norris has searched the 
heart of woman in her earlier books. You remember 
“Mother” and ‘“‘The Heart of Rachael.” 








Now comes this even deeper study, this deft un- 
winding of the tangled skein that binds together the 
lives of these two sisters. 


Sometimes, as you are reading this novel in our 
pages through the coming months, you will feel the 
throb of selfishness, the ache of jealousy, the bitter 
pain of sharp regret. You will share the hopes and 
fears and passions of these girls whosc lives are laid 
before you. But greater than these things will stand 
the beauty of womanhood, and its glory. 


Mrs. Norris has laid this new novel in the picturesque 
country about which she loves to write—her own Cali- 
fornia. In that setting develops the unusual story of 
the lives of four people—two sisters and their husbands. 


You will lay aside each chapter of this novel with a 
feeling of having encountered the sort of people whom 
you know in your every-day life. But, most of all, the 
impression that will sink deep in your mind will be one 
of lasting gratitude to a writer who has so adequately. 
so sympathetically, and so charmingly pictured the 
deep-rooted affection of a woman for her little sister. 

Be sure that. you let nothing keep you from reading 
this novel which will be discussed so widely through 
the coming months. 


—s 
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JAMES jNHOUTGOMERY FLEGE 


“Richard!” said Nena. “Yes, dear.’ “Do you remember—long ago—I thought you were just an idle good-for-nothing 


whom I loved in spite of myself? 
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HE marriage arranged between 

Miss Northbound and the Mar- 

quis of Tallybaldash will not 

take place.”” Such was the icy, 
remorseless announcement in the Morning 
Post. 

In vain those aspiring souls to whom the 
society paragraph is as life probed the 
fatal lines in search of elucidation. The 
tragedy refused to divulge itself. Such 
was the power of Lady Northbound’s 
purse. But Lady Northbound knew that 
the high circles knew, and they knew that 
she knew that they knew. And of course 
Lord Tallybaldash knew, not to mention 
two very happy and unrepentant people 
who dreamed away golden hours on the 
shores of the Mediterranean. 

And everybody was perfectly happy 
about it except Lady Northbound and 
Lord Tallybaldash’s mother, the duchess. 
These two were very unhappy indeed. It 
Was their tragedy, their shattered romance. 
Indeed, less heroic souls would have gone 
down finally before the catastrophe. But 
neither Lady Northbound nor the duchess 
was of the kind who go down finally before 
anything. ‘ 

“Of course,” North- 


confided Lady 


bound to the high circles, “I am really’ 


very thankful. Dear Dorothea is so 
happy with her doctor. And an elopement 
is like a breath of fresh air in these matter- 
O-fact times. And between ourselves 


I was wrong. 


By I. A. R. Wylie 


Author of *‘ Melia No-Good,”’ *‘Holy Fire,” etc. 


Illustrated by 
James Montgomery Flagg 


Lord Tallybaldash is very peculiar. Quite 
strange. An eccentric, one might say. 
He had a Spanish grandmother who com- 
mitted suicide, you know. Ah, these old 
families! One can never be too careful. 
But the dear duchess was so set upon the 
match.” 

The dear duchess took the higher circles 
into her confidence. Of course Dorothea 
was a charming girl. A little forward, 
perhaps, as events had proved, but then 
what could one expect? Money can not 
do everything even in these days, and of 
course every one knew what Lady North- 
bound had been before Lord Northbound 
made his fortune in jam. Richard was a 
dear fellow, but so susceptible, so easily 
led by the nose where women were con- 
cerned, and it was quite natural that the 
Northbounds should have been keen on 
the alliance. Duke’s sons were rare. 
Still Miss Northbound had shown great 
good sense in eloping with a man of her 
own rank, and everything was for the best 
in the best of all possible worlds. 

Naturally the higher circles kept the two 
ladies well informed as to these opinions. 
And it was considered wiser not to invite 
them to the same functions, or, at any 
rate, to keep a table’s length between them. 


It seems like a punishment that I should have to lose you to find that out” 
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FURNITURE van _ stood outside 

No. ro Hacketts Place, and a man 
with a paint-brush was busily obliterating 
the information that the wizard, specialist 
in other people’s troubles, would attend 
from five to ten. This performance was 
watched from the outside by two small 
boys and a lady of apparently independent 
means; from the inside by the wizard 
himself. 

He was a very depressed-looking young 
man. For one thing, the furniture-re- 
moving gentlemen had a way of pursuing 
him from one refuge-place to another, 
which added to a general feeling that he 
was an unwanted and useless member of 
society. It was obvious that they thought 
his presence entirely superfluous, as indeed 
it was, but, on the other hand, he didn’t 
want to go. It was his last day in Hacketts 
Place—the last day of nefarious well- 
doing—and he had never before realized 
how dear the queer little consulting-room 
in the narrow little street had become to 
him. As to the well-doing—what fun it 
had all been! Successful fun! A faint 
glow of pride and comfort warmed him as 
he counted the changes that his wizard’s 
wand had brought to Hacketts Place. 
And then the glow faded again. The only 
person who mattered would never know. 
She bad gone away. She was gathering 
triumph after triumph as she danced 
through the capitals of Europe. ay this 





time, no doubt, she 
had been careful to 
forget the humble 
rooms at No. to, 
which she and the 
fiery old grandmother 
had once called 
“home,” and still 
more certain was it 
that she had forgot- 
ten the mysterious 
stranger on the 
ground floor. 

She despised and 
hated him. She had 
said so. It was no 
good saying that the 
reason for her con- 
tempt and _ hatred 
had gone. She would 
never know that, 
either. To the end 
of her days she would 
go on thinking of 
him—if she thought 
of him at all—as a 
weak-kneed, idle fel- 
low who had married 
a woman for the sake 
of money and a com- 
fortable suburban 
home. She would 
never know who ke 
really was, or how 
and why he _ had 
played for freedom 
and won. 

And somehow—and 
quite wrongly — this 
fact spoiled every- 
thing. Hacketts Place 
freed from oppressive 
rents, blossoming with 
new hopes and joys, 
couldn’t weigh against 
the absence and the 
indifference of one 
woman. Which shows 
how hard it is even 
for wizards to be im- 
personal. 

“‘Nena!”’ sighed the 
unhappy magician 
under his breath. 
“Nena!” 

Perhaps there is 
something in a cer- 
tain kind of magic 
after all. The gen- 
tleman with the paint-brush, for all the 
world like a friendly little bottle-imp, put 
his head round the door. “If you please, 
a lady to see you, mister.” 

And there, in response to his mystic 
summons, was Nena herself, standing on 
the threshold smiling at him. He had 
often imagined seeing her again, and in his 
dream-pictures she had been very proud, 
and splendid, and covered with precious 
jewels, as becomes a world-famous prima 
ballerina. And yet there she was—a little 
pale and tired-looking, as he had often 
seen her after a hard rehearsal, but just the 
same, simple, everyday Nena. 

“Hullo!” she said. 

Richard did not answer immediately. 
He took the most offensive furniture- 
remover by the shoulders, bustled him out, 
and closed the door in a way which sent 
all three over to thé George for a well- 
earned pint. Meanwhile Richard held 
out his hands. 
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“‘My dear!” he said. ‘‘My dear!” He 
had a right to say it now—a perfect right. 
He was free to say whatever he liked until 
she stopped him. And at present the dis- 
approving shake of her head would not 
have daunted the meekest of lovers. ‘I 
thought you were in Paris,’’ he said. ‘‘I’ve 
been reading about you. They said you 
were going on to America.” 

“T just called in here on the way,” she 
interrupted solemnly. ‘‘ You see, I wanted 
to know about this.” She handed him 
the fatal cutting from the Morning Post. 
“I saw it three weeks ago,” she went on, 
“and although I knew only the name 
‘Dorothea,’ I had a flash of inspiration 
about the whole business. You are—it— 
aren’t you?” 

Richard bowed. 
it,’ ”’ he admitted. 

“You're not Mr. Richard Smith at all?” 

“T am Richard to those who love me,” 
he explained. 


> 


“T am, as you say, 
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‘You are the Marquis of Tallybaldash!” 
she accused. 
“My whole name,” he answered, “s 
Richard Stuart Lochinvar Cervantes 
Urquhart, Marquis of  Tallybaldash 
And_ now you know the very worst about 
me.” e. 
She sat down on the one remaining 
chair. “It is very bad,” she said. “What 
will grandmother say! You know what 
she thinks about people like you.” | 
“T do,” he said. ‘One of my earliest 
recollections is your grandmother's clearly 
expressed opinion of the nobility. In fact, 
it was in order to reveal to her ~and—and 
you—my true worth, that I disguised 
myself and came down here.” : 
Nena interrupted him with a sigh. 
“Tt’s not much of a revelation,” she salt. 
“I’ve done my best,” Richard ar 
meekly. ‘I’ve worked hard. You 
Hacketts Place about me. You ask whe 
got Lady Northbound to pull down the 
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“IT don’t see—” hegan the duchess a little breath- 
Sefora Valesca brushed a tear from her 
“And then I drowned myself” 


lessly. 
wrinkled cheek. 


JAMES 


rents and raise wages in her jam factory. 
You ask—” 
_“My dear,” she said, “I know. I’ve 
lived through it all. I’m thinking of 
granny. She'd only call you eccentric. 
And eccentricity added to everything 
else— 
“Your grandmother is a delightful old 
lidy,” Richard observed, ‘and I love her. 
But her ideas on the subject of my species 
“re absurd. What does she know about 
marquises? What can she know? Has 
she married a marquis? No, she hasn't. 
And no one can know anything about a 
marquis until she’s married one. You 
yourself 
; Nena interrupted hurriedly. ‘She does 
snow,” she said. ‘I don’t know how, but 
she does. And what she knows is awful. 
She says that there’s only one fate for a 
woman who marries a marquis—suicide.” 
Pooh! My grandmother—and she 


Was Spanish, too—married my _ grand- 
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father, and she did 
commit suicide — 
when he died. 
It’s the great ro- 
mance of our fam- 
ily. It shows you 
what fascinating 
fellows we mar- 
quises are. She 
couldn’t live with- 
out him. So she 
chucked herself 
into the nearest 
river.” 

Nena regarded 
him with large 
eyes or interest. 
“Because she 
loved him so?” 

“Exactly. I’m 
supposed to take 
after her, you 
know. Romantic, 
and queer, and all 
that sort of thing. 
I believe, if I were 
thwarted in love, 
I should do some- 
thing desperate.” 

“In that case,” 
said Miss Valesca, 
indicating the 
Morning Post cut- 
ting, ‘‘you ought 
to do it now.” 

Richard smiled. 
“*Oh, that isn’t be- 
ing thwarted,” he 
explained. ‘‘It’s 
the other thing.” 

“You. jilted 
her,” she _ said 
sternly. 

“T didn’t. 
jilted me.” 

“Then 
made her.” 

“TIT encouraged 
her.”’ 

“Ah!” 

“Wait a mo- 
ment. Do you re- 
member, Nena, 
what you said to 
me just as you 
were going off to 
Paris? You said, 
‘She doesn’t love 
you, and you 
it’s very wicked.’ 


She 


you 


don’t love her, and 
Do you remember?” 

She hedged. ‘‘I may have said some- 
thing like it.”’ 

“Well, it was quite true. She didn’t 
love me. She loved some one else. And 
when I found out who it was I just did a 
little wizard stunt on my own behalf. I 
brought them together and then—then 
she ran away.”’ 

“Ran away?” 

“Eloped. They’re at Mentone now, 
and immensely happy.” 

Nena flushed fainily, and a small, shy 
smile quivered at the corners of her lips. 
“Running away seems rather in the air,” 
she said. ‘I’ve run away too.” 

“You!” 

She nodded. ‘It was the only thing to 
do. If I’d told granny what I suspected 
she would never have let me come. 
And—and I had to make sure. It worried 
me so—the uncertainty.” 


“Why did it worry you?” 

She refused to answer. He knew sud- 
denly that she was very near tears. He 
knew that she too had been unhappy—so 
unhappy that even fame couldn’t comfort 
her. He kneeled down, and took her 
hands in his, and kissed them solemnly in 
turn. 

“Did you really care?” he whispered. 
She only nodded. ‘“‘I thought you’d for- 
get—all that splendor and success—”’ 

“Tt was all nothing,” she said brokenly. 

‘And you said you hated me.” 

“IT had to say something. I couldn’t 
tell you the truth.” 

‘Will you tell it me now?” 

She drew herself up, frowning to keep 
back the tears. ‘‘What’s the good? It’s 
only hurting oneself. I oughtn’t to have 
come.” 

“T love you, Nena. 
Richard.’ ”’ 

“T love you, Richard.” 

**Will you be my wife?” 

She tried to free her hands. ‘Darling, 
don’t ask things like that. You know it’s 
all hopeless. There’s your mother, who 
would die at the very thought of your 
marrying a dancer, and there’s my grand- 
mother, who’d die at the thought of my 
marrying a marquis. They’d be too much 
for us, Richard.” 

‘Not if they died, dearest. 
them.” 

“You're 
serious.” 

“Of course it is. It’s supposed to be. 
It’s a life matter. Nena—” He caught 
sight of a dark figure looming up against 
the glass panel, and at one bound he 
reached the door and set his shoulders 
against the intruder. ‘‘Nena, I respect 
my mother, and you respect your grand- 
mother. They’re both dear creatures in 
their different ways, and I’d do anything 
in reason to please them. But it isn’t 
reasonable to ruin the whole of our lives 
for the sake of their fancies and prejudices. 
I love you, and you love me, and that 
counts above everything. You've always 
been brave. You've never funked. Are 
you going to funk now?” 

She faced him with shining eyes. ‘* No.” 

“Will you be as brave as Dorothea?” 

“If you’re going to pit one poor wo- 
man against another,” she began, laugh- 
ing. 

‘*T’m not. 


Say, ‘I love you, 


We'd bury 


laughing, and it’s awfully 


I’m showing you what Doro- 
thea did—Dorothea who had never broken 


a convention in her life. She loved, and 
she ran away.” 

“And I, am I to run away, too?” 

‘*Please!” he said gaily. ‘“‘And kiss 
me, my beloved, before the door gives 
way.” 

When at last they did open the door, 
a very unexpected procession made its 
way solemnly into the dismantled room. 
There was Mrs. MacHamish in her best 
bonnet, and Mr. Fripps with little Jan in 
tow, and Mr. Herbert Guppy, the Hackney 
Terror, with Mrs. Guppy, both clad in 
their very best and looking a trifle over- 
powered by it. In fact, the general de- 
meanor of the company suggested a funeral 
at the very least. Richard shook hands 
with them in turn. 

‘Well, this is jolly of you!” he said. 

It was not perhaps a very fortunate de- 
scription, but no one seemed aware of it. 
For a minute no one spoke, and every one 
looked at Mr. Guppy. Mr. Guppy, as the 
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one public character in the party, had 
evidently been elected spokesman, but 
Mr. Guppy ‘in. his’.best’ clothes was a 
living image of» bashful diffidence. He 
mopped himself.) ‘He tugged at his choking 
coliaz. Finally he shook hands all round. 

“Tt’s Eke this, Mr. Smith,’ he said at 
last. “It’s like this—so to speak—” 
Another breakdown threatened. 

“Suppose we all have a drink?” sug- 
gested Richard. ; 

“Well, nah you’re talkin’! said Mr. 
Guppy, with spontaneity. ‘“You’re a 
sport, Mr. Smith. I’ve always said it, and 
I ses it again, and I’d be proud to drink 
yer ’ealth.” ‘ 

Mr.” Fripps ‘volunteering his services, 
ordérs were despatched at once to the Royal 
George, andthe brightening prospect: loos- 
ened Mr. Guppy’s<eloquenice amazingly. 
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“Did you really care?” Richard whispered. She only nodded. “I thought you’d for- 
get—with all that splendor and success.” 


The Last Cure 


“Mr. Smith,” he said earnestly, ‘you 
ain’t goin’ to leave us like this? You ain’t 
goin’ to do it? I’ve staked my -word on 
yer, I ’ave. I ses to the missus, ‘’Ere,’ 
I ses, ‘Mark my words, old gal, ’e’s seen 
’Acketts Place through worse things tiian 
this. ’E won’t leave us in the lurch; ’e 
ain’t thac sort,’ I ses, ‘ and if anybody ses 
’e is, I'll give ’im a biff ’e won’t forget 
for a month o’ Sundays.’ ” 

After this outburst of enthusiasm there 
was a renewed shaking of hands, and the 
Hackney Terror, relieved, mopped himself 
amidst general murmurs of approval. 
Then they looked at Richard and waited. 

“T’m awfully proud of your good 
opinion,” .Richard said, “and you know 
how glad-I’d. be to live up to it: If: I’ve 
done. anything to help Hacketts Place 
along, then I shall have something to”be 
to happy about’ all” my life. 
* But’ now I’ve done, all I 

can do. It’s’ up* to you’ to 

carry on. I’ve got to:go.” 
~ 3 “And leave: us to’im?” 
asked Mr. Guppy fiercely. 


“You ain’t goin’ to let ’im_ 


’ave the crow over the lot 
of us, are yer?” To illus- 
trate his meaning, Mr. 
Guppy pointed through the 
window. ‘Look at ’im!” 
he exclaimed. “Don’t it 
make yer blood boil just 
to see ’is fat, smirkin’ face?” 

Richard looked. At that 
moment Mr. Stiggins, Lady 


“It was all nothing,” said Nena brokenly 


Northbound’s agent, crossed the 
and there was indeed something ominoy 
in the- jaunty tilt of his hat, and 4 
the swaggering carriage of his stump 
body. y 
“Tt does,’ Richard admitted. oy 
blood does boil, but I haven’t the faintis 
idea why.” 

_ “You ain’t ’eard?” 

“Nothing.” 

Mr. Guppy nodded and pursed his lips, 
“I knew it. Look ’ere, Mr. Smith. Whe, 
you first come to ’Acketts Place, you knoy 
what sort of a place it was. Well; youal 
tered that. I don’t know ’ow you did i 
but you did it, and we’ve begun to lift oy 
droopin’ ’eads, so to speak. And hoy 
yowre goin’, wot ’appens? . Theresik 
notice inthe factory this mornin’s tha’ 
wages is to go back to the old_ratés, and 
Stiggins there is runnin’ round. tellin’ fof 
they can pay a rise or quit:. Wot cher make 
of that, sir?” oe 3. ae 

Richard did not answer, for a ‘niinute 
He had flushed crimson; and there. was a 
very grim look on his good-humored face. 
He glanced at the girl standing’ quietly by 
the window. * She smiled back gravely, aid 
he knew that she had understood. * < 

“Of course ‘we must see this through 
first, Nena?” 

“Of course,’”’ she answered. 

“You see,” said Richard, ‘‘ Miss Valesca 
has just consented to be my wife.” There 
was a murmur of satisfaction. Mr. Guppy 
shook hands again. Mrs. Guppy grev 
tearful. Mrs. MacHamish, whose married 
life had not been all it 
might have Leen, hoped 
for the best. ‘‘We were 
going to be married at 
once,” Richard went on, 
“but neither of us is go- 
ing to leave you in the 
lurch. You’re our friends, 
and we’re going to stick 
to you. I never thought 
of this happening. Any- 
how, I promise you we 
won’t marry till I’ve put 
it straight—whatever it 
costs—and if I have to 
kick old Stiggins out 
myself.” 

This peroration pro 
duced a ragged but er- 
thusiastic cheer. At that 
moment Mr. Fripps, ac- 
companied by Sam Bilger 
himself, arrived with the 
beer, and the shadow ol 
increased rents and re 
duced wages vanished a 
if by magic. Sam Bilger, 
as an expert, officiated 
Mr. Fripps, who proved 
himself to be the po 
sessor of an_ excellent 
baritone, sang, “Fer he’s 
a jolly good fellow,” and 
led the chorus with a 
empty beer bottle. Alto- 
gether the noise was su 
that it reached to the 
furthest corner of Hack- 
etts Place and caused Mr. 
Stiggins a distinct pang 
of uneasiness. For when 
the people sing, tyran’s 
tremble. 4 

And Richard and Nena 
(Continued on page 13) 
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‘We were In his room, the colonel plunged at once into explanations: “I own, or at least I control, the Port Bend 
\arried at steel mills. They will eventually be worth millions—if I can keep them from being blown up. Ore barges 
a - are sunk in my harbors, freights derailed, expensive lathes damaged beyond repair. I want it stopped” 
yu in the 
ir friends, 
x to stick ° 
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tl One Chance in A Thousand 
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I’ve put By Harold MacGrath 
atever § Author of ‘‘The Luck of the Irish," ‘The Man on the Box,"’ etc. 
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an M. Leone Bracket 
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f 
Ee OLONEL SPURLOCK had just him. When he raised his head, the colonel young man solemnly accepted the break- 
m Bilger finished his breakfast. W ith an saw that he was the handsomest redheaded _ fast card, blinked two or three times, and 
vith the unlighted cigar turning up one young man he had ever laid eyes on, and focused his gaze at the grapefruit. Slowly 
adow a corner of his flowing white mili- his idle glance became scrutiny. he meandered down the list. When he 
ki tary mustache, he idly watched the other It was a strong face; there were lines arrived at cocoa—the bottom of the card 
sheds breakfasters. The roar of Broadway and angles one did not generally find in the he carefully went all the way back to the 
Bilger, a most popular phrase in fiction!—came face of a handsome man. Ii the nose sug- grapefruit. Not a lure anywhere in sight. 
A ciated. in through the painted screens, and during gested a character full of whimsicalities, The waiter, pad and pencil poised, waited 
proved lulls one could hear the hum of the gyrating the quality of the jaws offset it. The color patiently, after the manner of his kind. 
Le pos electric fans. It was a summer morning of the hair fascinated the colonel. It was * Antwahn—”’ 
xcellent in New York. pure paprika, as fine and shiny as raw silk. “Francois, sir.” 
‘er he's The colonel sat at a single table—one of The colonel knew all about mankind, as “‘Frangswah, you may bring me—”’ 
” and those little marble slabs close to the wall a commanding officer and as a private citi- Colonel Spurlock leaned slightly to port. 
ith an and large enough to hold a plate of toast, zen, which he now was. He recognized ‘““You may bring me a dill pickle.” 
Alto- a cup of coffee, and an elbow. At his left the symptoms, the bloodshot eyes, the “Yes, sir. -Anything else, sir?”’ 
as such Was another, vacant. shaking hands, the dejected attitude. “Yes. On second thought you may 
to. the Obliquely he saw a young man enter Turkish baths and barber shops had yet to bring me two dills. Be sure they are 
Hack- from the lobby, pick out this table, and discover a real cure; time alone was the whole ones, with plenty of warts.” 
ed Mr. zigzag toward it, stopped once by some healer. Like most soldiers, the colonel “Yes, sir.’ Francois hurried away. 
~ pang departing guests and again by an omnibus _ believed in moderation; so with a tolerant The eavesdropper, in order to cover the 
. whet who was precariously emulating Atlas. smile he continued to observe his neighbor. irrepressible chuckle, began to rattle his 
yrants When the st ranger reached the table, he Redheads were always doing unusual chop-bones about. Dill pickles for break- 
dropped wearily behind it and rested his things, and it might be worth while to fast! Once upon a time he had been 
Nena head in his hands. At once some melan-_ watch this one. young himself, and there had been morn- 
, 113) choly Introspection engaged him. It took At the waiter’s third suggestion that he ings after the night before. A dill pickle 
three “‘ Ahems!” from the waiter to rouse would be pleased to be given an order, the with plenty of warts! He would have to 
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tell Elsie when she came in from her early 
shopping tour. 

When the pickles arrived, the young man 
seized the fattest and buried his teeth in it, 
ecstatically. At the same instant the 
colonel uttered a sharp bark of surprise and 
began dabbing his left eye. 

“T beg your pardon, sir!” 

“Oh, accidents will happen to the best of 
dill pickles,” replied the colonel, blinking 
rapidly and vainly endeavoring with his 
right eye to see where he had dropped his 
perfecto. 

“They are not very trustworthy. I’m 
very sorry. I don’t eat dills for breakfast 
ordinarily, but I came very near being 
poisoned last night.” 

The colonel laughed outright. 

“TI understand perfectly, sir. Your 
deductions are natural. There is no ani- 
mosity in my heart at all.” 

“Perhaps I was young myself once,” 
replied the colonel. 

“We'll let it go at that. You wouldn’t 
believe me if I told you that I was without 
gin and without reproach.” 

The colonel laughed again. This boy 
was a good deal like Jack—one of his 
sons. 

The young man returned to his pickles, 
ate them, added a slice of bread, and drank 
three goblets of water. (Circumstantial 
evidence has hanged many an innocent.) 
Thus, he missed the approach and arrival 
of the colonel’s daughter and her escort. 
A ripple of laughter presently caused the 
paprika head to turn; and, figuratively 
speaking, it remained turned for the rest of 
its owner’s natural life. If the young man 
stared hard, he was only one of many who 
were doing the same thing. 

There was, however, something more 
than admiration in his eyes; there was 
terror and recognition and incredulity. It 
just couldn’t be; such things did not hap- 
pen. He was upstairs in bed, dreaming. 
Surreptitiously he tested his wakefulness 
by bringing the heel of his right foot 
sharply down on the toes of his left. He 
was wide awake. Medusa’s head! He 
knew now what all these poor duffers had 
gone through, with the single exception of 
Perseus. Shieldless, he sat turned into 
stone. 


T was the one woman in all the world, 

the woman for whom he had searched in 
endless crowds, in theaters, restaurants, 
hotels, and on trains. The girl he had 
hardly dared believe existed outside an 
artist’s fancy! Of all the luck! The 
old fellow was her father; not the 
slightest doubt. And ever and eternallv 
after they would talk of a redhead with 
a hang-over. 

Laughter! It was as rich in music as 
water falling into a silver pitcher. You 
may never have heard that sound; but 
Richard Carmichael had, only that morn- 
ing, too, when the floor-waiter had come 
in and filled the silver pitcher on the stand 
at the side of his bed. Water, falling into a 
silver pitcher! 

“Carmichael? Where the dickens have 
you been hiding yourself? I’ve been up 
and down the elevator ten times.” 

Carmichael turned his gaze upon the 
speaker, the young lady’s escort—old Don 
Wheeler, the man with whom he was going 
to dine that evening, standing shoulder to 
shoulder with the loveliest girl... . If 
only the floor would open up, if only a 


chandelier. would fall—some thundering 
confusion during which he might escape! 
The prayer went unanswered; nothing 
happened; he was caught. Wheeler was 
holding out his hand, the girl was smil- 
ing, and the old fellow’s expression was 
one of alert interest. Carmichael got up. 

“T was in the barber shop, Don,’’ he 
said, and. he smiled with the. hopeless 
bravery of a man about to die for an 
idea. 

“T want you to meet Colonel Spurlock 
and Miss Spurlock, Mr. Carmichael. 
Rather fortunate. Mr. Carmichael also 
dines with us tonight.” 

The girl nodded pleasantly; but the 
colonel rose and stretched out his hand, 
a quizzical gleam in his very blue eyes. 

‘““We have already met,” he said. 


CAR MICHAEL had always lived in mor- 

tal terror of pretty girls. No doubt the 
conspicuity of his topknot was partly the 
cause of this. All the world over girls 
laughed at redheads and men grinned. Far 
away in the dim stone age some woman had 
laughed at a redhead, the men had echoed 
that laughter, and the original redhead had 
immediately gone Berserker. That is why 
redheads are bashful—and always ready 
to fight at the drop of the hat. 

In Wheeler’s statement that they were 
all dining together, Carmichael saw his 
chance. But for those dill pickles! 

“You will excuse me, I’m sure,” he 
mumbled rather than spoke. ‘But my 
vocabulary is poverty-stricken this morn- 
ing. I’m going out to buy a book on 
adjectives.” 

With an abrupt nod, he reached over for 
his reckoning, pressed. a dollar into the 
palm of Francois, and fairly ran away. 

“Well!” said Elsie. ‘What an odd 
individual! What did he mean by a book 
on adjectives?” 

“Search me!” answered Wheeler, be- 
wildered. 

The colonel smiled at his daughter. 
“Probably he meant he couldn’t tell you 
how stunning you look in that new hat. 
I like redheads. I’ve seen lots of them; 
I’ve had them under me. They are 
always amusing, always doing something 
nobody else would think of doing; and, 
lordy, how they love a scrap! And they 
always have nicknames. What’s Car- 
michael’s?” 

Wheeler laughed. ‘‘Old Paprika.” 

“‘He’s very good-looking.” Elsie stared 
toward the lobby entrance. 

‘*A queer card. You never know what 
he’s going to do next. A bit bashful.” 

‘“‘Ah! then he was afraid of me?” Elsie 
smiled. 

“Tt’s his topknot. He thinks, when any 
one smiles, it’s because of his hair. Most 
lovable chap, though, Miss Spurlock. But 
lately he’s had all his friends up a tree. 
A West-Pointer, a top-notch man in the 
Ordnance Department; and yet, when the 
big war broke out, he resigned his com- 
mission.”’ 

‘‘What a pity! A handsome young man 
like that!” 

‘“A  brick-top?” cried the colonel. 
“Why, that’s almost in the face of fire. 
Does he drink?” 

“Drink? Not that I know of. At least, 
he never used to. I don’t see him often 
these days. He travels all the time. 
Never lives in his own home, but puts up 
here when he’s in town.” 


One Chance in a Thousand 


“Any family?” 

“No; he’s all alone. Perhaps it’s be. 
cause he has plenty of money that he keeps 
surprising us. And what do you think? 
Last year, at the great peace meeting, he 
took the platform asa pacifist. We'll never 
be able to understand that.” 

“Ah!” said the colonel, pulling "his 
mustache. 

“Oh!” said Elsie coldly. 

The two men read this little ejaculation 
in all its ramifications. Richard Carmi. 
chael had been judged, condemned, and 
sentenced to oblivion. 

“You mustn’t get the wrong impres 
sion,” said Wheeler anxiously. But he 
realized, by the expression on the girl’s 
face, that he had blundered beyond hope. 
No matter how much he praised his friend 
this praise would fail to create a favorable 
impression. This soldier’s daughter wasn’t 
the sort that changed opinions frequently, 
Wheeler was terribly sorry. Still, it was 
Carmichael’s own fault. He shouldn't 
have run away like that. “I’msorry. I’ve 
made a mess of it. He’s the finest fellow in 
the world, Miss Spurlock. No one has 
ever known him to break his word or doa 
mean thing. I ought not to have spoken, 
But the way he left us rather dashed me, 
and I was trying to find excuses for him.” 

The girl smiled drily. 

“Simon says thumbs down,” said the 
colonel, who knew all about his daughter's 
smiles. ‘‘But a redheaded pacifist, and 
Irish to boot! I thought I could judge men 
offhand. He struck me as being human 
and companionable.” 

“He is, Colonel; only, I went at it likea 
bull in a china shop.” 

“My dear Mr. Wheeler,” said Elsie, 
“don’t worry. I promise not to bite 
Mr. Carmichael tonight. It simply gave 
me a shock to find a young man, wealthy, 
healthy, and strong, showing the white 
feather in one of the most critical periods 
in our history. We return home tomor- 
row, and Mr. Carmichael will pass out 
of our lives completely.” 

“Hang it!” 


ELSIE peered into Wheeler’s face. “ido 

believe you were out match-making. 
Thanks, but he isn’t my kind. Now, 
Daddums, come along. I saw the dearest 
little runabout this morning.” 

“Allright. And you come, too, Wheeler. 
Don’t go hunting up Carmichael and telling 
him you’ve been rattling the bones. No 
need of putting both feet in.” 

“But—” 

“Not a single but!” cried Elsie, catching 
hold of Wheeler’s arm. 

Meanwhile Carmichael gained the street, 
confused, angry over his cowardice, miser- 
able one moment and light-headedly happy 
the next. He rubbed his palm over his 
eyes; the dazzling sunshine hurt, for his 
head was still aching violently. Elsie 
Spurlock! She was positively real, beauti- 
ful beyond measure; and he had run away 
like a yellow dog! 

“Well,” he murmured, “I’ll work hard 
tonight to convince her that I’m all Don 
Wheelerisat this moment telling her I am. I 
hope he laysit on thick, the good old duffer!” 
He began to whistle an air that had recently 
caught the town. 

“She may pass me by and never know, 


? 


She was the girl for me! 


Suddenly he (Continued on page 131) 





From the corner of her eye she saw Carmichael approaching. ‘“ What was that tune, Miss Spurlock?” 
he asked. “Frankly, 1 don’t remember. Something I heard on the phonograph. Do you recognize it?” ad 
’ y ° A = bad > > ag ) : 5! 
ought to. I’ve been whistling it all day. *Where’s the girl for me?’” he concluded in a fine barytone 
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We are so used to associat- 
ing the taking of finger prints 
with the catching of crimi- 
nals that it comes as a sur- 
prise to learn that honest 
Jack Tar can be identified in 
the same way. Miss Marie 
Dahm is one of several wo- 
men making infallible rec- 
ords of Uncle Sam’s men 
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The Great War is also the 
Great Awakening. Man is 
learning — women have al- 
ways known it~ - that wo- 
men can beat him at nearly 
every line of work. England 
says they are 100% better 
than men for shell work. 
Maybe it’s just devotion that 
is making them so efficient 
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WOMEN’S WORK 


Is Never Done 


If the pen is mightier than the ; Every day is field-day with the 
sword, the linotype machine : ‘2 ¢ army of women who have set 
ought to be mightier than the \ out to keep the land smiling 
“tank,” and the more women bountifully. The struggle must 
run it, the mightier it should be. i 4, be kept up without a break, for 
In the writing and editing de- Z the fruits of victory — and the 
partments of magazines and ; \ vegetables — will be needed to 
papers, women have long had win another war across the 
a place, and now they are ; sea. The man behind the gun 
invading the mechanical de- ; will have to depend on the 
partments as linotype operators, woman behind the plow to 
compositors, and _ typesetters 3 make the mess call interesting 
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“Among the blacksmiths of the 
country thirty-one are noted as 
qomen,” said the census only a 
few short years ago, and added 
naively, “This is probably an 
error, as women can not possibly 
be blacksmiths.” But seeing is 
believing, and below is “the 
smith, a brawny man was she” 
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Delilah was the first 
woman, according to 
the best authority, to 
give a man a hair-cut. 
The trimming she gave 
Samson had such seri- 
cus after-effects that 
men have ever since 
preferred to have male 
barbers. But this is war 
time. Men must take 
their chances. Behold 
the woman barber! 


Pulling wires may or 
may not be a new pro- 
fession for women, but 
they will be up in the 
air when they go out as 
linemen. There are 
some six hundred of 
them now on the job 


The woman who spent her time 
powdering her nose finds her field 
of endeavor greatly enlarged — 
now she paints something that 
really needs it. Hundreds of 
women will respond to the ap- 
peal of the bucket and the brush, 
for the work is easy and satisfies 
the feminine desire to beautify 


In answer tothe SOS 
of a world at war, wo- 
men have left their old- 
time tracks to hasten to 
the rescue. The wire- 
less operator’s job in 
war-time is to listen in 
on all the world at 
once, and there is no 
telling what she may 
hear. A spark in time 
may save nine—or 
nine hundred—lives 
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ORE than once, in the long 

straining and buffeting of the 

wild night, Patricia wakened, 

in her deep nest of robes and 
pillows, and looked about her. Always 
the scene was the same. The fire burned 
steadily, and beside it lay Dan, on an 
improvised couch of cushions. The light 
of the flames touched the rough walls of 
the cabin, flickered warmly here and there. 
Shadows massed and broke again in the 
corners of the room. Outside, the storm 
raged on, branches cracked, once a tree 
fell, with a slowly-rising crescendo of 
sound: Patricia, turning drowsy eyes 
toward the side window, could see that 
the snow was actually creeping up against 
the pane. They were snowbound. 

She looked at Dan, or rather at the 
tumbled hair and the one line of brown 
cheek and firm jaw that were visible as 
he slept. .And when she looked her eyes 
narrowed into a smile that had something 
maternal in its affectionate indulgence, 
and a dimple deepened in her cheek. Dan, 
the barbarian, Dan, the plebeian, was still 
Dan, the realest man she had ever known. 
Her magnificent father, her Cousin Harry, 
Sidney, and all the males of the tribe of 
Eyres and Chambers and Pages, had been 
men of one type: educated, affected, ar- 
rogant, sure of certain facts in life, in- 
different to the viewpoints of other people. 
And Sidney had belonged to them; dis- 
tinguished by his genius and his poverty, 
he had nevertheless made their standards 
his own. When Sidney assumed evening 
dress, when he presented his hostess with 
flowers, when he escorted a group of women 
toa box-party at the theater, he was merely 
one more eligible man among the others. 

Dan was different. Society had at- 
tracted him merely because it had re- 
pudiated him. He had, in a blunt and 
angry fashion, forced certain doors; he 
had quickly tired of the game. The 
moment—and the girl had seen it arrive— 
when Deerbridge’s nicest set had seen fit 
to accept Dan Palmer was also the moment 
when in rudeness and boredom and disil- 
lusionment he had lost all interest in what 
it had to offer. 

What did he want? Patricia mused, 
watching him asleep. He had said that 
he preferred his Dexter cows to the Entre 
Nous, and at different times he had men- 
tioned that he would like to “sail up the 
Nile,” “camp out for six months in some 
Canadian forest where there were still 
Indians,” and ‘‘live for a while among the 
workers in a mining city, to get the thing 
straight.” These would be strange dwell- 
ing-places for the last of the Chesebroughs. 

But she knew now that wherever he was, 
there her happiness would be. Or was 
it happiness, this pain and hunger and 
eagerness, this boldness and _ shyness, 
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By Kathleen Norris 


Author of ‘*‘Mother,”’ *‘The Heart of Rachael,” etc. 


Illustrated by 
John Alonzo Williams 


HAT the writer of a story thinks of 

it ts sometimes the very best criticism 
of it that can be had. This 1s especially 
true of those authors who do not hold that a 
story 1s good just because they wrote it. 
There are authors like that, who won't 
allow any one—not even an editor—to lay 
profane hands upon their brain offspring. 
There are others who sincerely ask for sug- 
gestions—even from editors—for improving 
their stories. With them it is not pride in 
themselves, but pride in their stories; their 
solicitude is for the reader, not for the 
writer. But even they know when they have 
produced a good story, one which the editor 
should be enthusiastic about and the readers 
look for month after month with ever- 
growing impatience at the habit magazines 
have of coming only once a month. Such a 
writer is Kathleen Norris, such a story is 
her new serial “Sisters.? She says that 
it 15 the best story she has ever written— 
better than “Mother” and “The Heart of 
Rachael.” Captain Norris says: ‘‘I tell 
you Mrs. Norris’s new story is going to be 
one of the biggest pulling serials you have 
ever published. I am told ‘The Heart of 
Rachael’ was the best serial ‘The Pictorial 
Review’ ever published. In my opinion this 
story is not only a better novel, but a better 
serial. See if I am not right.” You may see 
for yourselves next month. It begins in June. 


this alternate fever and chill? Certainly 
Patricia had not been all happy in these 
last few days, when it had rapidly and 
amazingly come to her that Dan was all 
her world. She hadi still seen him for what 
he was outwardly, restless and crude, and 
ignorant of the code of her world. But 
that code had been dropping from her, 
of late. It was still pretty, still pleasantly 
ideal; but it was no longer important, 
it had no longer to do with the realities 
of life. She knew how swiftly all doors 
would open to Mr. and Mrs. Daniel Smith 
Palmer, how soon aunts and cousins would 
forget everything but the millions, and 
turn the machinery of their ostracism 
upon some other unfortunate aspirant! 
And fifteen years from now, perhaps, 
Christine’s daughter, and Dorothy’s daugh- 
ter, and little Patricia Palmer would be loft- 
ily discussing the absurdity of the Smith 
girls’ or the Brown girls’ social audacitics! 

The half-formed thought of that vi- 
sionary daughter sent a thrill through her 
being, and made her heart stop. Dan’s 
wife—the mother of this strong, eager, 
passionate man’s children. For of course 
that was her life. It mattered not where 
she spent it, or what pain and change it 
brought her. The only thing that mat- 
tered now was that she should hear, all 
day, every day, that boyish and yet 
curiously authoritative voice, and be free 
to advise, praise, blame, and share every- 
thing that he did. f 

The mere bracing association with him 
had already had its effect upon her. Dan, 


in his almost violent interest in life, had 
somehow vitalized her own. He had taken 
her, just in this last month, to places of 
whose existence she had never even 
dreamed before; once to a wrestling match, 
once to a mass-meeting of street-car 
strikers, once to a city hospital where a 
girl her own age lay dying by her own 
hand. From a waitress in the little 
restaurant into which they had gone 
smiling for a meal he had wrested the 
story of her life; from policemen on cross- 
ings, ushers at the theater, dull-eyed boys 
who slouched forth to pump gasoline into 
the car, Patricia began confidently to ex- 
pect entertainment when she was with Dan. 

Tonight, sitting opposite him beside the 
fire, as the talk had for a while dropped to 
silence, she had indulged in a little dream: 
she had seen another cabin somewhere in 
the woods, years from now, and a tiny 
girl with bright hair blown up against 
her father’s big shoulder, and a crib near 
by, in which a dark-eyed boy was asleep. 
For years Patricia had thought of mother- 
hood only with a delicate distaste; it had 
seemed to have no part in the intellectual 
beauty of her relationship with Sidney. 
But now, suddenly, the deeps of her being 
cried out for that holiest and highest joy, for 
sons and daughters—not one, not two, but 
a whole nurseryful of little bobbing heads 
and little imperative voices, children into 
whose lives she and Dan might pour some 
of the overflowing richness of their own. 

If he had shared her dream, he gave her 
no sign. For he had sprung to his feet 
abruptly, and had said: 

“Well, I'll go into the kitchen, and 
when you’re comfortable, call me! Don’t 
hurry, for I’ve got to bring up enough wood 
for the whole night.” 

Patricia, wrapped in a Chinese robe, 
had opened the kitchen door fifteen 
minutes later, and had been driven by cold 
currents of air back to her pillows and 
robes. From this retreat she had watched 
him gravely as he brought in the wood. 
And when the door was shut, and he had 
busied himself with his own cushions and 
blankets, she had still secretly watched 
him from under deceitfully lowered lashes. 
But after a while he sat down to watch 
the blaze, and then the girl had actually 
fallen into a peaceful sleep, not to waken 
for many hours. 

She dressed in the icy kitchen, shudder- 
ing at the touch of snow water on her face, 
her shoulders hunched and her fingers 
clasped with the cramp of the bitter cold. 
Shuddering, she went back to the hearth, 
where the fire had sunk to pink-gray ashes, 
and was feebly trying to rekindle it when 
Dan suddenly sat up. .His big arm, in 
its black Japanese wrapper, was helping 
her before he was fairly awake. 

“What are you trying to do? Why 
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her rosy, exquisite face close to his. 


sly against him while she recovered her breath. 
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didn’t you wake me?” he pro- 
tested. ‘You’re dressed! What 
time is it, anyway?” 

“Your watch says nine!” Pa- 
tricia said, with chattering teeth, 
as the glorious blaze roared up the 
deep chimney, and she crouched 
to hold her fingers to the warmth. 

“Tt’s pretty dark, for nine 
o’clock!” Dan muttered, glanc- 
ing toward the windows. 

“Tt’s dark, Dan, because we are 
literally buried in snow!” the girl 
answered. 

With a startled look he went 
to the door, which was pushed 
open with some difficulty. Patricia 
went to stand beside him, and in 
silence they looked out upon a 
world of snow. Fine snow was 
still. whirling in the air, although 
the wind was falling, and there was 
an unearthly stillness without. 

The porch, usually three feet above 
the ground, was level with the 
surface of the snow, and a great 
drift, at one side, rose up higher 
than the cabin. In every direction 
lay the unbroken surface of flaw- 
less white, from which the muf- 
fled forms of the trees rose to 
lose themselves in the soft veiling 
of the air. The road had van- 
ished, and only a great furry 
mound showed where the car was 
buried. Every possible ridge and 
crevice was packed and blanketed 
with exquisite white, and about 
them and above them were only 
trackless deeps upon deeps of snow. 

Voiceless before the awful 
beauty of it, the man and woman 
stood for two or three long 
minutes, looking their fill. Not a 
branch cracked, not a _ sound 
broke the stillness; nothing moved 
except the softly turning and 
twisting curtain of white, or an 
overladen spray that gently low- 
ered its burden into the feathery 
depths below it. 

“The gorgeous, beautiful, heav- 
enly waste of it!” Patricia whis- 
pered after a while. ‘‘And we go 
to ‘Parsifal’ and praise the scenic 
effects, while this divine thing 
happens at least two or three 
times every winter, in miles and 
miles and miles of empty forest 
everywhere!”’ 

“By gosh, it’s worth coming up 
here for this!” Dan added, no 
less stirred. ‘‘But you'll get pneu- 
moni he abruptly concluded. 
“‘Here, come in and shut the door!”’ 

“Dan,” Patricia said, a little 
later, when they were enjoying their 
breakfast, ‘‘can we get out in this?” 

“We can make a stab at it,” he admitted, 
“but to tell you the truth, I don’t see us 
getting far!” 

“TI was thinking,” Patricia went on, 
“that if we could somehow flounder down 
as far as the railroad, we could simply 
wait there until some train came along, 
and take it, wherever it was bound.” 

“Is there a waiting-room?”’ 

She smiled ruefully. ‘‘No. There’s 
nothing but a freight shed and a platform.” 

‘Stove in the shed?” 

“Heavens, I don’t 


shouldn’t suppose so!” 
40 


know! But I 











A heavy knocking sounded on the cabin door. Dan sprang to open it. Standing in the open- 


“ Why, it’s Mr. Thurston!” the girl laughed. 


“We might have to wait there for hours,” 
Dan mused. .“Better to flounder down 
there, as you suggest, and leave some sort 
of signal. If we hung a red rag there, 
the man must stop, and then we could 
leave a note asking him to—’ 

“To blow five or six times with his 
whistle!”’ Patricia suggested. ‘But then 
it would take us an hour to get down there,” 
she added. ‘“‘They must send up for us 
today, Dan!” she presently said anxiously, 
as he remained thoughtful and silent. 

“T should think so!” he answered. 
“Unless your aunt thinks that we didn’t 
come, and my mother thinks we are safe 
with the rest of them. It’s a toss-up 


“I’ve known him ever since I was a little 


whether they find it out. How in the 
name of everything sane did the Throck- 
mortons think they were going to get up 
here, anyway?” 

“Tt was Roberta’s idea,’ Patricia ex- 
plained, ‘“‘a regular primitive country 
party. There is an old fellow named 
Thurston, who is station agent in sum- 
mer, and has a team, and I imagine that 
they wrote him that the boxes would ar- 
rive—oh, Dan!” Patricia broke off, with 
a child’s joyous laugh. “ Happy New Year! 

‘By George, so it is!” he answered, as 
she gaily stretched both hands to him 
across the table, “Well,” he added, “It 
starts in heaven, wherever it ends!”’ 
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ing was an old man, smiling at them. ‘“ How-do, folks!” said the visitor. ‘‘ How-do, Patrishy !” 


git We were stormbound, Mr. Thurston.” 


“Will you fry me one more egg?” was 
the girl’s prosaic response. ‘‘And look at 
that toast. Do people in mountain cabins 
always eat so much, do you suppose?” 

“After breakfast,’ Dan decreed, “we'll 
Wrap up warm, and see what we can do. 
[greased your shoes—I must have read in 
some kid’s book, long ago, that shoes had 
to be greased!”’ 

_1 saw that you did. The 

ver; a thousand thanks! 
buttered fresh toast rapidly, and put a 
Piece on his plate. “I'll tell you what, 
an,” she added, “ we'll make a fire in the 
kitchen and roast that turkey! If we 
are rescued, we’ll have to come back here 


just as 
Patricia 


“Sh’d think ye was!” the old man agreed 
anyway to put the fires cut, and we can 
have it for lunch, and if we’re not, we'll 
have a New Year’s dinner Her voice 
stopped; she was confused by his look. 

“Do you like this?” he asked intensely, 
from the hearth. They looked into each 
other's eyes. 

“T think—I think I have never 
anything so much!” she answered. 
like a fairy-tale!” 

“Up here alone with you, roasting our 
own turkey for our New Year’s dinner,” 
he said, half aloud. ‘‘By gosh, if I see a 
rescue party coming up that trail, I'll 
stand on the porch and shoot:-it!”’ 

Laughing in the first enveloping breath 


liked 
“It's 


of the pure, sweet, freeing air, 
they presently set out. Patricia 
had pinned up her skirt, tied 


her small hat firmly with billows 
still 


of veil. And the first 
few steps into the sinking, whirl- 
ing, bewildering whiteness ex- 
hausted her suddenly and sur- 
prisingly. Sngw crept melting 
and wet into the collar of her 
coat, snow tickled her eyelids, 
she felt the wet snow penetrate 
her stockings above her high 
boots. The heavy, icy atmos- 
phere penetrated her lungs like a 
pain. Floundering, laughing, and 
gasping she struggled along in 
Dan’s footprints, presently catch- 
ing him with gloved hands and 
leaning helplessly against him 
while she recovered her breath. 

“Tt’s like breathing—chopped 
—ice!’’ she gasped, her rosy, ex- 
quisite face close to his. 

For a minute he looked down 
at her, close in his arms, like 
some lovely forest bird that 
panted and rested against him. 
But his impassive face did not 
change; he turned and ploughed 
his way ahead her, and rosy, 
shouting, slipping and still push- 
ing on, she followed him. 

‘“What is it?” she called, stop- 
ping to point up at a soft clump 
of small, blue-green leaves above 
her head. A _ second later she 
recognized the mistletoe, and they 
both laughed. 

“Stop laughing and _ talking,” 
he commanded; ‘‘you need eve 
ounce of your energy!” 

“T never can make the sta- 
tion,” she confessed, stopping 
knee-deep in fluffy crystal white- 
ness. ‘“‘But when we get to the 
top of this little rise, we ought 
to be able to look straight down 
upon it. And there might be a 
train there now!”’ 

fe nodded, with rather a serious 
look, and they fought on. The 
wind was gaining although the 
snow had stopped, and to Pa- 
tricia, at least, each step was 

singly difficult. Her breath 
came painfully, and she was be- 
ginning to feel tired. The exhil- 
aration of the first half-hour was 
gone; her feet were wet, she felt 
cold. 

They gained the little summit, 
and looked below them. Patricia 
turned bewildered eyes upon her 
companion. 

‘*Dan, where’s the track?” 

‘‘Where ought it to be?”’ he countered. 

‘‘Why—why—right along there through 
the clearing!” The girl looked a little 
frightened as her eyes went seeking in 
vain for a familiar landmark. Across 
the clearing, and through the wooded rise 
of the mountain opposite, was only the 
unbroken surface of the snow. Stumps, 
mutied in hoary white, rose through it 
here and there; a long, furry mound 
marked the little station platform and 
the low freight shed. In every direction 
ran the spokes of the forest. The rising 
wind whirled a little curtain of white 
powder over the utter silence and empti- 


ness of the world. (Continued on page 97) 
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“When I goes ’bout wid my service flag wid a star on hit pinned on my breast, you better believe dat I casts 
a discontemptuous look at dem women whut ain’t got nothin’ but a. dog license to hang on deirs 


ELLUM, we suttenly am 

gwine to have a gran’ time on 

Mother’s Day at our chu’ch 

dis yeah. De Daughters of 

Zion is gwine to march in a_percession 

an’ set up on de flatform, an’ all de men 

an’ de boys is gwine to wear white car- 

nations in deir buttonholes, an’ Brer 

Jinkins is gwine to norrate ’bout whut 

a merciful dispensation of Providence 

hit is dat mothers was invented, an’ hit 

sholy is gwine to be one splurgeous oc- 
casion. 

‘Me, I ain’t been takin’ much interest 

in Mother’s Day befo’ dis. By de time I 


got up an’ cooked breakfast, an’ got out ' 


a clean shu’t for Ike, an’ buttoned Ma’y 
Jane up in de back, an’ foun’ Thomas 
Jefferson George Washington Abraham 
Lincoln’s Sunday coat an’ britches for him, 
an’ washed little Teddy Roosterfelt’s face 
an’ hands, an’ got ’em all off to celebrate 
Mother’s Day, I was dat tired, an’ wo’ out, 
an’ low in my mind, dat I didn’t care 
whedder anybody flung any bouquets at 
motherhood or not. Hit seemed to me dat 
motherhood was des ’bout de hardest job, 
wid de least pay in hit, on earth, an’ I 
didn’t feel dat I had no call to lift up my 
voice in any glory halleiujahs over hit. 
“Hit looked lak dat dem ladies whut 
hadn’t had nothin’ but Pomeranian pups 
or canary birds, an’ dat could put in deir 
time embroiderin’ demselves longery in- 
stid of patchin’ de seats of pants, an’ 
sewin’ on buttons, an’ darnin’ socks, an’ 
dat could spend deir money buyin’ new 
spring hats instid of blowin’ hit in on little 


shoes, an’ dat could clean up a room an’ 
42 


have hit stay clean instid of bein’ mussed 
up in ten minutes by a passel of chillun 
playin’ Injun, had done chose de better 
part, as de Good Book says, an’ I looked at 
’em sorter slanchwise an’ envious out of de 
corner of my eye. 

“But de war done change all of dat. 
Hit suttenly is give us mothers a boost, an’ 
when I goes ’bout wid my service flag wid 
a star on hit pinned on my breast, you 
better believe dat I casts a discontemp- 
tuous look at dem women whut ain’t got 
nothin’ but a dog license to hang on deirs. 

“Yassum, I guess dere ain’t nobody 
else in de worl’ dat’s des as proud an’ 
humble, an’ as sad an’ glad, as we mothers 
is now, for hit’s done been proned into us 
dat we’s de real saviors of our country, 
an’ dat ef we'd been slackers, dere wouldn’t 
have been nobody to stand between us an’ 
de enemy. Yassum, behind de man wid 
de gun dere was de mother behind de 
perambulator fust. 

“‘Hit’s we mothers dat’s done raised de 
infantry, an’ dat’s why we’s got a right to 
climb up on a pedestal an’ give three 
cheers for Mother’s Day dis yeah, becaze 
ef dere hadn’t been no mothers, whar would 
we all be now? I jes’ axes you dat. 

“‘Furdermo’, whilst I ain’t a pertendin’ 
dat we-all women is Solomonses in petti- 
coats, I will say dis, dat we was de fust in 
dis heah preparedness business, an’ dat ef 
de men had been as busy gettin’ ready de 
cannon an’ de powder as we was in gettin’ 
ready de soldiers, de war would have done 
been fit an’ ended long ago. 

“Yassum, I reckons dat one of de cur- 
iousest peculiarities of dis heah war is de 


way hit’s made folks look on mothers, an’ 
de way hit’s made mothers look on den- 
selves. Hit used to be dat we sorter 
thought motherhood was kind of a un 
skilled-labor trade dat any woman could 
follow dat didn’t have enough sense to do 
anything else. 

‘An’ folks would brag ’bout deir daugh- 
ter Gladys dat was a actin’ in de movies, 
an’ deir daughter Blanche dat was a singin’ 
in de choir, an’ deir daughter Elmiry whut 
had a good job in a store or a office, but 
dey always sighed an’ looked pitiful when 
dey spoke ’bout po’ daughter Susan whut 
had a house full of chillen. 

‘‘An’ po’ Susan got kind of green-eyed 
when she thought "bout Sister Gladys, 
an’ Blanche, an’ Elmiry, an’ felt dat she 
was sorter wastin’ her time raisin’ up 4 
lot of little animals dat didn’t think "bout 
nothin’ but whut dey put in deir stom- 
achs, an’ on deir backs, an’ in deir pockets, 
an’ dat didn’t look lak dey had any mo 
soul in ’em dan dere is in a fried eyester. 

““Yassum, dat’s de way dat motherhood 
looked to a lot of us befo’ de war, an’ dats 
de reason we didn’t feel no glory in our 
callin’, an’ no call to go aroun’ beatin’ 0 
de cymbals to perclaim dat we done 
hatched out dat kind of a brood. 

“Dat’s de way I felt, an’ ef anybody 
had a tole me dat my George Washington 
Thomas Jefferson Abraham Lincoln, whut 
was always a gorgin’ hisself on po’k chops 
an’ fussin’ ’bout his neckties, was dat 
sloshin’ over wid patriotic sentiment dat 
he was willin’ to go out an’ die for de right 
ef so be as he had to, why I would have 
thought dat dat (Continued on page 9) 
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Humber 577. 














For the Chief of Staff, 


casual officers 


not yet ascertained. 





Pebruary 6th. Confidential. 


received " Debariation officor now at Glasgow reports that 
Steamship Tuscania was torpedoed and suk and that survivors 
numbering 1,100 as far as now can be ascertained were landed Buno~ 
ranma ond larne in Seemex ireland. 
be sent to some port in England from Bolfast to-night. Additional 
particulars will be fumhished you when received total number ow 
troops on board that vessel were 2,065 and consisted of 107 
Supply train 32nd division, mobile laboratory 32n4 divisian, 
sanitary squadrons ome and two S2nd division, service aero mmber 
100 158 and M2@xBk 215, 6th Battalion 20th Forestry Jncineors, 
replacement detachment companics one and two 2 civilians and 51 


Pershing. 


Suext The following just 


It is expected that they will 


George T. Bartlett(Imj Gen) * date and how 
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NTO a corridor of the great gray War 

Department stepped an officer in 
‘olive drab—from the office of the 
Adjutant-General. He was bare- 
headed. In his hand he carried a piece 
of paper. It was Thursday, February 6, 
in the tenth month of our war, late in the 
afternoon. 

The negro orderlies rose, proffered their 
service. But the officer did not szem to 
see them. He closed the door behind him 
carefully, with lingering solicitude—solic- 
Itude of the kind that comes with appre- 
hension. 

Let us meet him as he pauses: 

He is tall, and wears the stars of a 
brigadier general. He is a veteran soldier 
—Adjutant-General McCain; a West- 
Pointer, of the class of 1885, a man in 
whom war speaks, somehow, a sympathetic 
language. It is he, indeed, who has in 
his keeping the endless lists of ‘‘nearest 
relatives.” He is a kind of official father 
to all our boys in unifor n. 

He moved along the corrido slowly, 
then more and more slowly, with his 
head bowed, his spare shoulders bent in 
—a man of sixty years, it seemed, though 
€ is younger far. He moved on, in 





Each time the Atlantic cables throb the news of a‘victory or defeat it will go to the Secretary 
of War on a piece of paper like this, a facsimile of the first report of the Tuscania disaster 
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By Donald Wilhelm 


all the undistinguishable hum of the 
great building. From his right hand 
still dangled, like a live thing, that piece 
of paper. 

The colored orderlies along the hall rose 
successively. An officer passed; another. 
The general acknowledged their salutes, 
moved on. He turned the corner. Then 
a messenger from the telegraph room, 
darting out toward the stairway from the 
clatter of al) those instruments behind the 
slatted door, brushed this fine grave figure 
—and, all in one second, stopped, faltered 
apology. 

The general paused, seemed willing to 
pause, to delay, to find reason to delay, 
like one loath to perform an uncertain 
task. His worn eyes, kindly, knowing, 
in the depths behind the gold-rimmed 
spectacles very tired, lighted, resting on 
the other’s face. Then a weight of re- 
sponsibility pressed on the lids again. He 
nodded understandingly to the messenger, 
who also carried a slip of paper. But he 
did not know its contents. 

He saw the general move on—down the 
middle of the corridor. He watched— 
who knows why? 

It happened that as he watched, he and 









two orderlies, there near the head of the 
stairs, saw the slip of paper flutter down, 


down to the stone flags. He was on it 
—he and the orderlies—instantly! Be- 
tween them, somehow, they took it up— 
had taken it up, in fact, almost before the 
general knew it had fallen. 

They saw it had lines typewritten on it. 

It was a telegram! 

The general took it, murmured thanks, 
and moved on down the corridor. They 
watched him turn to the right, into the 
office of the Secretary of War. 

In the outer office there were callers, 
many callers. Some were standing, imperi- 
ously demanding attention—congressmen, 
one senator, from Capitol Hill. Others were 
seated on the brown davenports that line 
the walls; some of these were strangers. 
Some, doubtless, were noting that the 
work of the American portrait nainter 
improves with passing administrations; 
at least, the portraits of preceding secre- 
taries, crowding one another for space on 
three of the walls, indicate that! Some— 
fidgeting, with eyes on clock, fingers on their 
watch-chains—were concerned lest the 
Secretary might not see them. And some, 
perhaps a business (Continued on page 127) 
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SKETCI.ES BY KOBERT MCQUINN 


RECLAIMING 


By Agnes Rowe Fairman 


AVE you ever come across a 
quaint little ramshackle house 
tucked away in the country, not 
inaccessible from home yet 

seemingly miles removed from the worries 
and petty obligations of conventional life, 
and wished that you might have it all for 
your very own? Haven’t you wished to 
possess it just as children have their play- 
houses, for the fun and the joy of it, as a 
sort of summer play place, or week-end 
toy? While some of us are fortunate 
enough to include a long vacation as part 
of the summer schedule, and most of us 
can count on at least a fortnight’s holiday, 
the ‘‘week-end” is an opportunity for us 
all, if only we could all learn to take advan- 
tage of it and make the most of it! 

The business man looks upon the week- 
end respite from office work as a matter of 
course, and why should not the home- 
maker, too, profit from a weekly holiday 
in summer months. Why should not she, 
too, have a chance to run away from the 
wearing routine of daily household cares? 
And why should not the business woman in 
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turn have a chance to play at keeping 
house ‘‘for a change,” as long as it is play. 

To be sure we can not go far without 
the butcher, the baker, and the candle- 
stick maker at our heels, but housekeeping 
in a week-end cottage is not a serious busi- 
ness even when the house party is abnor- 
mally large, and it affords us all, home- 
makers-and business women. alike, an op- 
portunity to get far enough away from the 
ordinary responsibilities of life on Friday 
night that we can go back to our posts on 
Monday rested and refreshed, with a 
clearer vision as well as a clearer head, and 
with a brighter face and lighter heart. 

So much for the theory of it; and now 
to reduce our argument to practical terms, 
for the. week-end cottage or the summer 
home at small expense is by no means 


If you are going to make over an old house 
or rearrange your own home for the sum- 
mer, let us help you. The Interior Decora- 
tion Editor will be delighted to help you plan 
built-in furniture, inexpensive wall cover- 
ings, or solve any home-making problem. 


In many places through 
out the country old houses, 
like that at the left, canbe 
found deserted. Paint, 
window-blinds and boxes, 
a well-shed, and a bit of 
lattice—and the old house 
is transformed into the 
smart-looking place above 


the -Abandoned (ottage 


merely a ‘house 0’ dreams.” In fact, the 
two houses sketched on these pages are 
examples of such dreams come true and, 
best of all, come true at light expense to 
the owners. 

The two views above show how an 
old-tenement house in the worst of repair 
was converted into the trimmest and 
smartest of play places for summer. As 
you see, two white pillars, a flat door-stone, 
and a walk of flat stones transformed the 
odd doorway at practically no expense. 
And as Providence had graciously provided 
an old well in front of the door, the most 
was made of it with brick coping, and 
roofed well-shed. This, with window- 
blinds, window boxes, and a bit of latticing, 
was practically all that was done. 

Little more than this worked the wondet 
of changing a deserted farmhouse into the 
well-kept comfortable home illustrated at 
the bottom of page 45. 

One can not walk far along the country- 
side without finding some abandoned farm- 
house or a cottage of one or another simple 
type such as (Continued on page 130) 
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In the room above, walls that were too bad 
to replaster were covered with cheese-cloth 
dyed a faint mauve and stretched lightly in 
tiny folds from base to picture molding 

















The summer cottage needs little furniture, 
and the local carpenter can help you by 
building in cupboards like the simple and 
charming one illustrated at the upper right 


Furniture for the country cottage may be 
picked up everywhere. Each piece in the 
room at the right was literally gathered from 
the highways, yet it all has a quaint harmony 















To make the old farmhouse below look freshened up 
and comfertable, too, the high, old-fashioned windows 
were lengthened into French doors in one place, and 
in another a third window was added between them 


To build in cupboards or 
bookcases flush with the 
chimney, as illustrated 
above, always gives an in- 
teresting and certain charm 
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By Rose ONeill 
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It is ana the Kewpies have set 
up a brisk. business of helping birds 
wath their nests. ~ 

“The Carpenter is terribly rushed, 
builaing fine bird houses~ equipped 


with all modern conveniences 
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Director 


of Foods, 


\ NY persons 
have made 
light of the 
back - to - the - 
garden movement in this 
country. The attitude of 
scofter is no criterion of 
the value of the scoffee. 
It is no longer fashion- 
able to despise the day of 
small things. The United 
States Government, 
spending $40,000,000 a 
day, is glad to get a 25- 
cent subscription to the 
Thrift Stamps. The 
useful cultivation of back 
lots and gardens in the 
city is quite as small in 
proportion to our agri- 
cultural crop as the news- 
boy’s 25-cent stamp is to 
a four-billion-dollar loan. 
I am well acquainted 
with the objections made 
to the city gardens, name- 
ly, that the money that 
is expended in working 
them would buy many 
times over the foods 
which they produce. I 
grant for the sake of the 
argument the truth of 
this statement. But I 
call attention to the fact, 
that if nothing was done 
with the back lots they would produce no 
food. I call attention further to the fact 
that food is about one thousand times 
more important in this country at this 
time than money. I call attention further 
to the fact that money was never so plen- 
tiful in this country as now, and food was 
never so scarce. If it does cost a dollar 
to produce twenty-five cents’ worth of 
vegetables on a back lot, the vegetables 
are produced. I don’t know any better 
way to invest the dollar that the city man 
has to spend than in making it produce 
twenty-five cents’ worth of food. But 
teally nobody should hire a hand to work 
his garden or his back lot. He should do it 
himself. His wife and children should help 
him. Then the food produced will be paid 
for only in spare time and healthful labor. 
Valuable suggestions for amateur gardeners 
are found in Farmers’ Bulletin No. 818, 
Department of Agriculture, issued April, 
1917. This will be sent free on request. 
‘he same argument which is urged 
against the cultivation of the city garden 
is urged against home canning. I have 
no doubt that it is far more expensive to 
can foods at home and that they are 
hot so well canned as when this work is 
done in a large factory properly equipped 
for the service. The large factory is the 


four-billion-dollarloan. The home canning: 


establishment is the Thrift Stamp. It is 
not a question of economy; it is a question 
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Saving During the Summer 
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Housekeeping 


Good 


Sanitation, 








Nobody should hire a hand to work his 


garden or his back lot. He should do 
it himself. His family should help him 


of production. If the vegetables and 
fruits are not canned at home, they will 
not be canned at all. 

The total sum of foods canned in the 
home canning is of considerable magni- 
tude. Usually this product does not enter 
commerce. The home canner has no 
beautiful pictured labels to put upon her 
product. They are put into glasses and 
bottles of different sizes and shapes. They 
are not presentable in a show window as a 
commercial proposition, but they are a 
commercial proposition all the same. The 
housewife does not charge anything for 
her work. She makes no record of the 
amount of gas and coal consumed in the 
heating. She does not even reckon in the 
cost of the jars. The point of the case is 
that something has been done which would 
not have been done if the matter had been 
looked at solely from the cold angle of 
commerce. 

Another summer is now upon us, and 
the exigencies of the work to be done are 
far more insistent than they were last 
summer. For this reason we should have 
more home drying and home canning. 
Some of our methods will have to be re- 
vised, because we shall not have as much 
sugar to can as we did last year. This is 


-a higher temperature. 









Bureau 


and Health 





of small consequence as 
far as canning is con- 
cerned, for sugar keeps 
a great deal better if 
it is not canned, and 
if canned goods are 
properly sterilized, they 
need no added sugar. 
Moreover, if canned 
goods are put in tin con- 
tainers, they should con- 
tain no added salt. 
Canned salt is active in 
dissolving the tin, which 
for sanitary and health 
reasons we do not want 
dissolved. Hence canning 
will probably be done on 
the simple principle of 
saving the natural vege- 
tables and fruits. 

There is one thing I 
would urge upon the De- 
partment of Agriculture 
and upon the home 
canner. A great deal of 
criticism was made last 
year in regard to the 
damaged canned foods. 
I have heard a number of 
housekeepers say that 
they have thrown away 
their whole pack. Some 
misunderstanding must 
have arisen in regard to 
the process to render 
such an extreme measure necessary. The 
Department of Agriculture should revise 
its code of canning so that hereafter there 
will be no possibility of objections of 
this kind arising. 

There was quite a scare produced by a 
professor in California discovering the 
Bacillus botulinus in certain home-canned 
products. Now the Bacillus botulinus is a 
very undesirable animal to have about, 
so I advise the housewife to sterilize just a 
little longer than is usually directed and— 
if she has an autoclave in which to do the 
sterilizing, as she ought to have—to steril- 
ize at a little higher pressure, which means 
Some vegetables 
require a longer heating than others. For 
instance grains of corn and large peas 
are poor conductors of heat, therefore it 
takes the heat a long while to penetrate 
through and through. The fact that 
higher temperatures and longer exposures 
interfere with the physical qualities of the 
product is not compelling. Far better to 
have the product sterilized and made 
somewhat mushy than to have it retain 
its original form unchanged and be the 
seat of a Bacillus botulinus. 

When properly dried, fruits have en- 
viable keeping qualities and regain nearly 
their original freshness in preparation for 
the table. It is a pity, therefore, that 
they should be (Continued on page 106) 
(Dr. Wiley’s Question-Box is on page 78) 
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N AY is an interesting fashion month 
‘I. to every one. Those of us who 

are not forehanded have still a 
spring silk frock to get, or a hat of all 
service, and those of us who are fore- 
handed are thinking busily of midsummer 
clothes. So this month the prettiest and 
best spring fashions, and the newest of 
the summer fashions, too, are shown here 


for you to plan your wardrobe by. 
50 


UME OLE ete ly sabe 
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Whether the dress is going to be of silk 
or of linen, the narrower underskirt with 
a tunic or panels is common to both. From 
Paris we learn the best line is straight, or 
nearly so, with a chemise blouse top 
loosely draped and tied about the waist 
or the hips. Not so many elaborate 
dresses were shown this year, but more 
tailored frocks, probably owing to the 
lack of material. There are also some 


Rose, white, and blue 
are the patriotic colors 
of the tussur frock at the 
left, with hat to match 


Cotton materials take 
the first trench, says a 
dress of organdy and 
muslin with flowered 
hat “over the top” 


NM S 


draped frocks shown for the summer, and 
the prettiest of these is one where the 
drapery is but scant, and a rather straight 
line is kept. The best advice is, use a bit 
of drapery, but keep your line straight. 
New York in springtime is a delightful 
spot, and this year a gayer note than 
usual is noticeable in the hats and in smart 
little cape coats. indeed, there has not 
been a season in some years where there 
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A collarless frock is a French con- 
servation feature, and the taffeta 
Wrap at the right is another 


The gallant French impulse to pin a 
plume on the plainest of deeds extends 
toplain hats, too, like that at the right 


were so many flower-trimmed 
hats. They look so gay and are 
so uncommonly becoming, es- 
pecially when worn with the 
wide-meshed veils of the new sea- 
son with tiny black chenille dots. 

The plainer tailored hat of the 
early spring ‘is passing, and in its 
place springs up the little turban 
of bright blue cornflowers or 
yellow daisies. Broader brimmed 
hats with crowns of every color 
of flowers, or others with perhaps 
one big bow of colored ribbon at 
the side, are everywhere. Oh, 
such bright, charming hats! They 
more than relieve the plain street 
dresses of the year, and with 
summer coming this same type 
of hat will be worn in the country 
with the (Continued on page 154) 


Having taken hats by 
conquest, flowers stoop 
to conquer dresses, and 
here are nosegays of 
embroidered flowers 


A cloud with a silver 
lining indeed, is a lace 
gown with a silver band 
underneath, a_ silver 
gitdle and train, tulle 
bodice all but atinkle 
with silver beads 


It is clever for the 
white organdy of the 
dress above to be em- 
broidered with white, 
black, and gold 
threads; and it is clev- 
er, too, for a blue satin 
sash to be looped back 





“And Midsummer Only a Few Short 
Weeks Away,’ Say Haas 
Brothers Materials 


Printed chiffon; Paulette 
crépe, the newest gauze 
material; and printed voile 


The loose bodice tied about 
the hips is favored of the 
French as illustrated here 


“Lace tunic over satin” 
seems to be a little French 
formula for evening dresses 


To match the looped 
sleeves, the panels on the 
skirt below loop the loop also 


F wool is to be largely foregone, a lit- 
tle Essay on Compensation is written 
for us in figured silk materials—hosts 

of them we have, all the way from the film- 
iest printed chiffon for evening wear to 
the soft, easily draped figured silks which 
are designed for morning and afternoon. 


Chippendale Prints 


Newest among these figured silks are the 
Chippendale prints. Unlike the former 
foulards, which were a little stiff when it 
came to draping, these new Chippendale 
prints are as supple as chiffon, and are the 
most admirable materials imaginable for 
the summery frocks to come. With crisp 
white organdy collars we may expect to see 
them soon wherever we go. The colors 
which are best in this new figured material 
are tan, black, and navy blue. In fact, as 
contrasted with recent years, this seems to 
be a season of more or less subdued color. 


Georgette Satin 


For the more tailored dresses, one of the 
most prominent new materials is Georgette 
satin. This serves very beautifully for 
both morning and afternoon wear, and 
makes the most distinguished of summer 
Suits, as well as tailored dresses. This satin 
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is heavy but soft, and will not roughen 
under hard wear and continued usage. 
Kitten’s Ear Crépe 

Next in leadership among spring and 
summer fabrics, and perhaps first in luxury 
of texture, is kitten’s ear crépe. Its rich 
quality and beautiful colorings make it a 
sought-after fabric for formal afternoon 
dresses. In the lighter shades it will be 
used extensively for evening wear, and is 
charmingly suited to the semi-evening 
gowns the war has brought into being. 


Paulette Chiffon 

And in regard to evening or summery 
afternoon materials, there is something 
new in the gauze textiles—Paulette chiffon, 
the plain material sketched above.. Rarely 
lovely and to be had in the most delicately 
elusive colors is this fabric. To see it is to 
conjure up visions of bevies of bridesmaids, 
or pretty girls scattered like flowers over @ 
midsummer garden party. This material 
is a bit crépey in texture, with the lines 
of the weave vertical and very delicate. 


Printed Voile 


Then there is printed voile in the large, 
exotic, flower (Continued on page 154) 





A smart-looking war- 

work dress is this with 

black satin bodice and 
blue serge skirt 


The Funior League Adopts 
the Practical Wardrobe 
for War-Time Work 


HAT to wear in war time is the 
question upon every lip, and 
the Junior League answers it 

most cleverly. They have had smart 
and original frocks of the season copied 
in serviceable, reasonably priced materials, 
and here are some of them on this page. 
The Junior League is an organization of 
young women of social prominence de- 
voted in time of peace to furthering 
various charitable plans, and it therefore 
follows that they are keenly active in war 
work. In approving dresses made simply, 
with conservation in view, and yet being 
smartly dressed, these young women have 
set an example well worth following by 
others, and John Wanamaker has made for 
them frocks of a type which will please 
the well-gowned woman everywhere. 


The new double-duty 
wrap with the dual per- 
sonality of coat and 
cape has warmth, econ- 
omy, and charm 


Even the most 
conscientiously 
simple wardrobe 
will require the 
softer frock for 
afternoon, like 
this of foulard and 
Geoigette crépe 


For the serviceable 
black dress, this at 
the left is excellent 


Second at the left 
is the general-wear, 
practical serge dress 





MARGAINE LACROIX 


One might wish it were always afternoon, 
could one wear afternoon gowns like that 
above made by Margaine Lacroix. It is 
black satin and lace with crystal beads 
enmeshed in gold and silver embroid- 
ery. Black tulle and ostrich is the hat 


Doucet fashioned the gown at the right 
of tan chiffon and over it threw an em- 
broidery of gold threads as fine as a 

i > his web. The belt is a 
sash of gold ribbon, and the hat is black 
tulle, straw, and a feather-of-paradise 


MODELS IMPORTED BY KURZMAN 


DOUCET 


IRA L. 


HILL 


Paris Fashions A 
Frocks Lovely as 


a Dream 





Frocks That Import 


Midsummer in May 


Compared with the frugality of wool- 
ens, a veritable abandon of plaits has 
the imported dress of lavender linen 
above. The collar, cuffs, and flouncess 
too, are edged with white linen. Of 
rose-colored crépe is the insouciant hat 


Summery as a day o’ June is the 
imported white batiste frock at the 
right, which takes blue ribbon for 
a sash, and for richness of texture 
adds real filet lace. The dark gray hat 
is straw wool with a ring of flowers 


MODELS FROM ESTELLE MERSHON 


om By et dana, 8 EB + 


Next friend and companion of the 
lingerie dress is this swathing 
summer coat of sand-colored pon- 
gee. The lining it takes pains to 
show is cerise like the embroidery 
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Four Frocks That Almost 


Make a Summer 


Hand embroidered, with a bit of filet lace, and 
of fine white voile, is the prettily designed frock 
above with a fichu that turns into a sash and 
ties accommodatingly in the back; price, $15 


The semi-tailored dress of rose, pink, blue, or 
white linen at the left, has pockets and cuffs of 
white with hemstitched colored bands to match 
the color of the dress material; price, $19.50 


At the upper left is the smart coat-dress of 
twine-colored linen for sports and general 
wear; brown leather belt, white piqué trim- 
mings and brown silk tie are smart; $15 


The three-piece summer dress with a sleeveless 
jacket is new, and here it is at the left of black and 
white checked cotton crépe with a white organdy 
waist. The jacket may be worn or not; $15 
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Hand-made is the 
magic password of 
the blouse at the 
right for 15-75, 
with drooping pen- 
nant revers on the 
collar and the dain- 
tiest of tucks up 
and down. The 
material is fine 
white batiste with 
a charming quality 
of Valenciennes 
lace for trimming 
on collar and cuffs 


Little Lord Fauntle- 
roy bequeathed his 
pointed collar to this 
blouse, and Georg- 
ette crépe is the ma- 
terial. It is $12.75, 
in all white, or white 
edged with rose, gold, 
or Copenhagen blue. 
In the middle is a 
blouse of white 
French bati 
$9.75, enti 


ide with real 
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The Spring Blouse Carries a Forecast 


of Summer Coolness and Crispness 






























If you can not find the mod 
this and the opposite 
your local shops, 

them for you on receipt of 
check or money-order. Good 
Housekeeping Shopping Service 






























Nothing gives you 
quite so much the 
sense of “all’s well 
with the werld” as 
a pretty blouse. 
This one at the 
left for $12.75 is 
completely satisfy- 
ing in white French 
voile, made by 
hand, and _ with 
collar and cuffs of 
real filet lace. Tiny 
crocheted buttons 
fasten it in front 








A bit of color to 
match your eyes or 
the flowers on your 
hat is persuasively 
offered in the waist 
above of checked 
voile, with the smart 
roll collar pointed. 
Link buttons and 
self-made flutings are 
the trimming, the 
checks are green,rose, 
lavender, or Copen- 
hagen blue; $4.95 


Not just a fair- 
weather friend, but 
true to its colors on 
wash-day as well as 
the rest of the week, 
is the pretty crepe 
de Chine blouse at 
the left. Tl 
flutings of t 
terial, and the w aist 


may be had in 





ere are 


1e ma- 


white, flesh color, or 
navy blue with tucks 
and buttons; $8.75 
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Interpreting Summer in 


Terms of Organdy, 
Voile, and Linen 


At the left above is an extraordinarily pretty 
dress for summer, and it is nice for gradua- 
tion, too. Rose-colored organdy is the ma- 
terial, with girdle and sash of blue satin 


Above at the right is a frock of white or 
lovely cornflower blue organdy with collar 
of fine white Swiss embroidery, and bound 
armholes with the sleeves set in separately 


Simplicity indeed, and with a charm you feel 
as soon as you see it, is the dress of voile at 
the right. Sheer Swiss embroidery is the col- 
lar, and the girdle is in contrasting color 


The boyishly becoming frock at the right has 
a dainty little dickey of fine tucked batiste; 
pink, or blue checked dimity is the material, 
with two big tucks in the full overskirt 


Linen lends itself smartly to the new narrow 
skirt and tunic, as shown at the extreme right. 
The frock is white with a bright bit of color 
in banded blue trimmings; the neck is square 


FROCKS FROM JOHN WANAMAKER 


Just as charming as can be is the 
graduation dress at the right, which 
will be lovely all summer for her 
of the youthful figure; white 
organdy prettily embroidered 








If you can not find these in 
your local shops, we will 
buy them for you on receipt 
of check or money-order. 
Address Good Housekeep- 
ing Shopping Service 
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If You Are Graduating, 
or Even if You re Not, 


Here Are Frocks 


At the right above is a graduation frock as 
sweet and blowy as a summer’s day, and it 
will serve all summer, too, as well as gradua- 
tion day. White organdy, 14 to 20 yrs.; $16.50 


The white dress ofsummer in its latest in- 
carnation appears at the left above, with Val- 
enciennes lace, a white satin girdle, and a 
rosette of bright flowers; white net, $22.50 


In the middle is a dress for $39.50, simple 
enough to be in good taste for graduation, yet 
suitable for formal occasions afterward. Of 
white marquisette and point d’esprit it is made 


Something svelte and summery about the 
frock at the upper left makes us wish to share 
it with the sweet girl graduate, and we may, 
for it is pink organdy with blue ribbon, $39.50 


Pretty as a picture out of a fairy story is the 
dress at the left, flesh-colored organdy, net 
slip, and all. The sleeves are lace edged, the 
surplice waist ties in the back; $29.50 





White crépe de Chine gown in 
Empire style with filet lace: 
$4.95. Envelop chemise to 
match, $2.95; knickers to 
match are priced at $2.95 


The Great Lingerie Sales of May Are Not for New York Alone, 
But for You, Too, Wherever You Are 


ITH their billows of white batiste 
and nainsook, and rosy crépe de 
Chine, the May lingerie sales 
offer something for every taste and purse. 
Here and on pages 61 and 82 are pictured the 
best from these famous collections. Each 
and all are articles that may be genuinely 


Pink Georgette 


crépe négligée with 
Cluny lace and 
tiny flowers; $18.50 


recommended; there is nothing cheap or 
tawdry among them at any price, and you 
will make no mistake in depending upon 
them. You will find the plain, well-made 
nightgowns and envelop chemises for the 
practical wardrobe, rarely lovely creations 
of crépe de Chine and real lace for the 
bride, and for her whose demands are for 
the finest of workmanship and materials 
regardless of expense, there are models of 
exquisitely fashioned batiste with Philip- 
pine embroidery for the decoration. 

No matter how fastidious the taste of 
the shopper, she will be delighted with the 
set in the middle below, beautifully em- 
broidered batiste on which no expense or 
care has been spared. And since we are to 
wear straight, transparent frocks so much 
this summer, the slip of crépe de Chine 


like that at the right is indispensable. It 
has a pretty Empire top and a lovely 
flounce lavishly trimmed with lace. 
Then what bride could resist the charm- 
ing négligée at the left below. It is pink 
Georgette crépe with panels of real Cluny 
lace, and little knots of French flowers. 


The gown below is of 


Philippine 


embroi- 


dered batiste; $10.75, 
envelop chemise, $4.95 


\\é 


A slip of white 
crépe de Chine and 
Valenciennes — lace 
is priced at $18.50 









Vn in 
lace; 
€ to 
$s to 


52.95 


le. It 
lovely 


harm- 
s pink 
Cluny 
owers. 








Lace-trimmed lingerie has 
its devotees, and a charm- 
ing gown is this of white 
batiste, with Cluny lace 
and embroidery; $3.90 



















Triangles of Swiss em- 
broidery form the top 
of the white nainsook 
gown above; price, $2.50 


She who affects sim- 
plicity will be pleased 
with the pink batiste 
gown at the right; $1.55 


Philippine embroidery combined with 
Cluny lace is new, and here it is at 
the right in an envelop chemise; 
bust measure 36, 38, and 40; $1.95 






Copied from a piquant French model 
are the pajamas of pink batiste, with 
revers at the top, and ruffles at the 
bottom for frivolous feminism; $1.95 


Perhaps you can find the models on 

these two pages in your local shops; tf 

not, we will be glad to buy them for you 

promptly on receipt of check or money- 

order. Good Housekeeping Shopping 

Service, 119 West go St., N. ¥- City 
6 


Gown « f white batiste, net, Swiss 
embroidery with blue edges, and two- 
toned pink and blue ribbons; $4.90: 
envelop chemise, $3.90. Batiste gown 
at its left, net, and two-toned rib- 
ben, $3.90; envelop chemise, $3.90 





One Touch of Summer in Flowery 
Cretonne or Enameled Wicker 


Makes the Whole House New 
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Nothing stamps a room with 
more charm than well selected and 
well arranged window drzperies. 
And when colorful cretonne such 
as that of green, orange, yellow, 
and black above is 75c. a yard, 
no room need be without them 








Settee, natural wicker, On the framework of i 

$43; blue and rose enamel, the stand above wind Cretonne above. green, 

$48; cretonne cushion, $8, the wool, put the ball in purple, rose, on white 

goods extra; blue enamel, the top; mahogany; $4 or black,45¢ a yd.; ish 

with cushion, $63.50; : quisette curtains, $1.95 

armchair, natural, wick- Rocker, natural wick- 

er, $28; enameled, $31; er, $28.50; stained, Clear crystal mayon- 

enamel with cushion, $38 $31.50; blue cushion, naise bowl, ladle, and 
stained rocker, $38.50 plate banded with gold, 

plate 7 in. across; $3.50 
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Lamp of gold, red 

and green polychromed 

wood, 1714 in.; 12 in. 

tan parchment shade, 

red and green fruit; $9 
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Straight from England with a message for you comes Miss Fraser, speaker for the Board of 





HE kitchen is the house- 
wife’s trench. From it 
she fights the enemy, 
effectively or ineffec- 
tively, helping her own and the 
Allies’ men or helping the 
enemy, according to the way 
she does her housekeeping 
and the extent to which she 
practises food conservation. 

Lord Rhondda, the British Food Con- 
troller, cabled to America a few months ago 
asking for 75,000,000 bushels of wheat in 
addition to what had been sent up to 
January first, for ourselves and your other 
Allies. France, Italy, and England must 
have more wheat trom America, must 
have more meat, and more fats, or the war 
can not be fought as we want it to be. 
Whether we get this necessary food or not, 
depends largely on the housewives of 
America. 

Do you women of America know what 
strict regulations for food conservation 
your English sisters are observing? In 
England, as I write, our meat ration is one 
pound per week per person, and even that 
people can not always get. The ration of 
butter and margarin (there is very little 
butter) is five ounces per week per person, 
and our sugar ration is six ounces per week. 
Any one in England who wastes food, or 
any one who hoards food, or tries to buy 
lood in too large quantities, is liable to fine 








Agriculture, Ministry of Food, representative of the War Savings Committee of England 


To My 


cAmerican 


By Helen Fraser 


Author of ‘Women and War Work" 


The latest food poster displayed everywhere in 
England is one that has the American flag and the 
Union Jack on it. 


300,000 tons of wheat saved will transport and feed 


It bears these words: 


28,000 American Soldiers in France 
Save a Loaf a day 


or imprisonment. One woman, for in- 
stance, who bought a cask of sirup, was 
fined £50, and the cask confiscated. 

You are now facing restrictions in the 
sale of wheat flour in America. In Eng- 
land, no wheat flour has been sold for more 
than a year. The Ministry controls all 
the mills. The flour produced—we call it 
war-grade flour—is about 50 percent 
wheat (not milled white, but milled like 
Graham flour), and 50 percent other 
grains—corn, barley, rye, rice, and bean 
flour. And this year we are milling potato 
flour and adding it. This flour our bakers 
are allowed to make into two shapes of 
loaves only—no fancy breads are allowed— 
and no bread may be sold that is not 
twelve hours old. I do not need to tell 
you that this is a great economy. It cuts 
more economically, and it is not nearly so 
nice, so people eat much less of it! 

It is true that England could get plenty 
of wheat from Australia, if we could spare 
ships to go and get it. But we can not 
spare them, because America needs them 











Sisters 


to transport ber men. So we 
in England appeal to our peo- 
ple to save grain and thus leave 
our ships free to bring over 
American soldiers to help win 
the war. 

No fancy cakes are allowed to 
be sold in England—no icing, 
no cream, no pastries—only 
scones, buns, and biscuits. Cakes may 
contain only thirty percent of war-grade 
flour and fifteen percent of sugar. 

If you have a meal in an English hotel, 
or restaurant, or teashop, you can have 
two ounces of bread and no more. We 
have organized in London and in our big 
cities a number of public kitchens at which 
meals are cooked and sold to thousands of 
women every day. They come to these 
kitchens bringing jugs and plates and take 
away the food to their homes. From one 
thousand to four thousand meals are sold 
from each kitchen every day. 

We feed all our munition and many of 
our industrial workers in canteens. These 
are built by the Government, and by 
private employers, and by the Y. M. C. A. 
and Y. W. C. A. The canteens are most 
useful and save food. It is more econom- 
ical to cook for a large number at one time, 
and it saves fuel too. We give our workers 
a good dinner for from twelve to twenty 
cents and we are able to make use of the 


waste fats, bones, (Continued on page 158) 
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When preparing a planked fish dinner, first assemble all the necessary 
ingredients. Use either fresh or canned vegetables cooked separately 


When #2158 #s 


Meat 


VERY housewife should learn 

how to buy and how to 

cook fish. Food conserva- 

tion is the need of the day, 
and meatless meals will become 
popular as well as patriotic when 
the cooking and serving of fish is 
better understood. ‘There is plenty 
of fish to be caught. The duty of 
the housewife is to create a demand 
for it. A great variety of both fresh- 
and salt-water fish is on the market 
throughout the country. The kind 
of fish obtainable varies in different 
sections, yet probably there is no 
section where fish of one kind or 
another is not available, at least at 
some seasons of the year. When 
purchasing fish there are three fac- 
tors to be taken into account: price, 
conditions, and food value. Many 
things influence the price. Not the 
least important of these is the 
weather, which either aids or deters 
the fisherman from carrying on his 
trade. Rough weather makes the 
setting and hauling of lines an im- 
possible task. Foggy weather also 
interferes with the operation. And 
it must be remembered that often 
when it is fine weather ashore, it is 
stormy or foggy on the fishing- 
grounds. The effect of the weather 
on the price of fish is but temporary, 
however, and can last only for short 
periods of time. A period of bad 
weather may ruin all the crops, but 
at most it can only impede the 
fisheries. 

Two other factors influencing 
the price of fish are, the success or 
failure of the fisherman in making 
his catches, and the season of the 
year. Some varieties of fish are 
caught in quantity the year round. 
The cod, haddock, pollock, hake, 
tilefish, grayfish, halibut, Pacific 
salmon, flounder, and eels may be 
called staple salt-water fish. These 
are marketed in the sea coast regions 


Use a plank kept for fish alone. 

Heat it in a moderately hot oven 

and then grease thoroughly with 

a margarin or hardened vegetable fat 
64 


By Mabel J. Crosby 


Even the prosaic haddock lends itself to 
planking. Cut into pieces with a sharp knife 


Make each piece into a round compact chunk 
and skewer with toothpicks or tie with string 


+ 


CANES, 


and often far inland. The seasonal 
salt-water fish, generally available 
from the early spring until late fall, 
and to some extent in the winter 
months, are the bluefish, mackerel, 
shad, whiting, butterfish, —porgy, 
sea bass, herring, weakfish, sea trout, 
smelt, Spanish mackerel, red snap- 
per, and mullet. The fresh-water 
fish which are more or less staple 
throughout the inland sections are 
the Bufialo carp, German carp, 
Cisco or lake herring, pike, perch, 
lake trout, whitefish, catfish, crappie, 
burbot, and yellow perch. Again, 
there are many fish, both salt-water 
and fresh-water, which are distinct 
only in certain small localities. 

The law of supply and demand 
governs the price of fish as it governs 
all articles of commerce. When any 
variety is very plentiful its price 
drops. Through the daily papers 
the housewife can keep in touch 
with the wholesale prices of fish and 
the news of the arrival of large 
quantities of any special kind. 
This knowledge will be of great 
assistance to her in making her 
purchase. In buying fish, try to 
make it a point to get the kind which 
is caught in your own locality, for 
this does away with the question of 
transportation, and it is probable 
that the fish will be fresher and 
cheaper. 

Whatever the fish which you wish 
to purchase, the following hints 
may be helpful to you: If you are 
paying for fresh fish, be sure that 
you get it. You may be reasonably 
sure that your fish is fresh if it has 
bright eyes, firm flesh, and red gills. 
The supreme test is the flesh near 
the backbone. If this is in good 
condition, the fish is fresh. Fish 
should be placed on the ice as soon 
as it is delivered. But on account 
of its strong odor it should not be 
placed in the refrigerator with other 


Place the fish in the center of the 
plank. Season well and dot with 
margarin or drippings. Then place it 
in a hot oven for about ten minutes 
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foods unless it is closely 
covered. .\ glass or earth- 
enware casserole will be 
found useful for this pur- 
Cold storage enables the 
housewife to purchase out- 
off-season fish. By this 
means, mackerel of good 
quality are placed on the 
market all the year around. 
It also enables her to pur- 
chase some varieties at a 
much lower figure than 
would otherwise be possi- 
ble. If cold-storage fish is 
purchased, it is best to buy it frozen 
hard and then allow it to thaw by plac- 
ing it on the ice rather than in water. 

It may be said of any food that it 
serves a twofold purpose: it supplies 
the body with material for building 
and repairing its tissues and fluids, 
and it furnishes it with fuel for main- 
taining body temperature and for 
supplying the energy necessary for 
muscular work. It will be seen from 
its composition that fish is essentially 
a protein or tissue-building food. In 
this respect it resembles meat. 
Neither fish nor meat is a source of 
carbohydrates. Oysters and other 
shell-fish contain some carbohydrates, 
but the foods which supply this group 
of nutrients most abundantly -are 
sugar and the cereal grains. The 
place of fish in the diet, if judged by 
its composition, is, therefore, the same 
as that of meat: it supplements cereals 
and other vegetables, the majority 
of which are deficient in protein, 
which is the chief nutrient in the 
flesh of fish. As regards the relative 
nutritive value of meat and _ fish, 
Atwater, an international authority 
on food analysis, after making a 
large number of investigations, con- 
cludes that the only considerable 
difference is in the proportion of 
water and fat present, the flesh of the 
fish having water, while meat has 
fat. Though fish usually contains 
less fat than is found in meat, there 
isa goo’ deal of difference in the fat 
content of the various kinds of fish. 
They may, indeed,be roughly divided 
into the three classes: first, those 
containing over five percent fat, as 
salmon, shad, herring, Spanish mack- 
erel, and butterfish; second, those 
containing between two and five per- 
cent fat, as whitefish, mackerel, inul- 
let, halibut, and porgy; third, those 
containing Jess than two percent fat, 
as smelt, black bass, bluefish, white 
perch, weakfish, brook trout. hake, 
flounder, yellow perch, pike, pickerel, 
sea bass, cod, and haddock. 
A table showing the relative 
lood value of various kinds of 
fish as compared with meat will 
be found at the end of this 
article. 

For cooking fish the house- 
Wile will find certain utensils 
better fitted than others. Avoid 
the use of metal as much as 
poss:ble. For boiling and bak- 
Ing fish whole, an enamel fish- 
kettle with a perforated rack 
in the bottom is especially 
goed. Glass and earthenware 

























LEED ME DEAR SEALE DIE VIE VME GELB BE 


Add to each quart of mashed potato 
the yolk and beaten white of an egg 





Place the potato in a pastry-bag, and 
using a rose tube make potato nests 
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After the potato garnish is done, brown 
by tucking the plank into a hot oven 
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Fill the nests with vegetables. The Roches- 
ter Stamping Company loaned this frame 














casseroles, and ramekin 
diskes are each a good 
choice for baking fish con- 
coctions. Deep fat frying 
will be found a_ better 
method for frying fish than 
the customary one of sauté- 
ing in the frying-pan. In 
this way the fish need not 
come in contact with the 
cooking utensil] at all. 
For broiling fish, use the 
regular wire broiler or 
toaster, but take especial 
care that it is thoroughly 
cleansed before and after. 
The housewife will find an oak fish- 
plank kept for the sole purpose of 
planking fish the most useful of all 
her fish-cooking equipment. It is 
easy to make a fish dinner a royal 
feast, if one of these planks is at hand. 
They can be bought in different sizes; 
select the size which best fits the needs 
of your family. Be sure that it is 
not too small, for it must hold the 
main part of a meal. Besides the 
plank, a sharp knife for cutting, skin- 
ning, and trimming the fish is an im- 
portant part of the equipment. 
Many a hotel or restaurant has be- 
come famous for its planked shad, 
but few have thought of serving on a 
plank, all steaming hot and attrac- 
tively garnished, the ordinary haddock, 
a slice of halibut, or even a mackerel. 
Yet all of these can be the basis of 
delicious planked dinners. To pre- 
pare haddock for planking, wipe the 
fish well with a damp cloth and cut 
it into pieces as for. frying. This 
may be done at the market if’ pre- 
ferred. Roll the pieces into round 
compact chunks, and skewer. witb 
toothpicks or tie with string. Use 
the head and trimmings as a basis fora 
soup or chowder. If halibut is to be 
used, order a large slice cut an inch 
thick, and wipe well with a damp 
cloth. For planking mackerel, select 
a fish the desired size, clean thor- 
oughly, and split. While preparing 
the fish have the plank heating in a 
moderate oven. Remove the well- 
heated plank and grease it thoroughly 
with one of the margarins or hardened 
vegetable fats. Place the prepared 
fish in the center of the hot greased 
plank, season well with salt, pepper, 
and paprika, and dot with margarin 
or drippings. Place in a hot oven foi 
about ten minutes. The exact time 
will depend somewhat on the thick- 
ness of the fish. Meanwhile, boil the 
number of potatoes which will be 
needed; when tender, put them 
through a potato-ricer, season while 
hot with margarin, salt, pepper, 
and hot milk, making them not 
quite so soti as for ordinary 
meshed potato. At least a 
quart of mashed potato will be 
needed to garnish a medium 
sized plank. To each quart of 
seasoned mashed potato, add 
the yolk of one egg. Mix to- 
gether well and fold in last of 
all the stiffly beaten egg-white. 
Place the potato in a pastry- 
bag, using a rose or fluted tube. 
At the end of ten minutes, re- 
move (Continued on page 129) 
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Have you ever tried adding rhu- 
barb to the old-time gelatin des- 
sert? It gives a piquant flavor 
that will surprise and delight you 


Rhubarb (Comes 


OW we welcome the rhubarb in 
the spring when we see its curly 
pink and green tips appearing 
the first comer! Its delicious 

acid flavor captured in pies, sauce, and 

puddings is so tempting after our winter 

diet—and so healthful, too, the doctors 

tell us. The housewife, weary with her 

struggle for table variety, hails its aid; 

and to the family the first rhubarb with 

its assurance that spring has come is an 

event. Nowadays, also, clearer knowledge 

of what may be included in the children’s 

diet allows us to add it to the nursery 

menu. : 
Let us see to it, those of us who have 

gardens, that we have enough rhubarb 

planted to enable us to pull it freely when 

it is small, tender, and most delicious. 

Plant a row on the sunniest end of your 

garden, fertilize it well, and you can have 

all you want early in the spring. Later, it 

will sell at the market, or you can be the 

blessing of your neighborhood by giving 

it away freely. If you have only a very 

little room, have ; : 

one plant and do 

not pullit until the 

stalks attain some 

height. If you 

have a row, put a 

barrel over one 

plant and thus 

stretch out its 

chubby heads into 

long, pink stalks 

distinctly different 

from the ordinary 

cuttings. Last year 

I threw some extra 

roots on my com 

post heap. Leaves 

and lawn rakings 

were afterwards 

added. Through 
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By Florence Spring 


RE you growing a vegetable garden? 
Every patriotic American should be 
able to answer, Yes! Rhubarb, the earli- 
est of spring vegetables, is not onl) 
easy to raise, but easy to serve in many 
a tempting way. Goop HousEKEEPING 
InstiTuTE has tested and gladly urges all 
to welcome rhubarb as served in many 

dainty dishes by Florence Spring. 
Goop HousEkEEPING INSTITUTE 


these I soon saw long, juicy, light 
pink stalks thrusting themselves. These 
furnished through the early spring the 
very best of my supply. I saved the roots, 
and this spring they will work for me 
again, for rhubarb plants are tough ‘‘old 
stagers.’”’ Also you can plant a surplus 
root in your cellar in the late fall to coddle 
into very early spring growth. 


So much for the garden end! Now for 


the culinary possibilities of rhubarb. 
The puddings of which it is the distinguish- 
ing ingredient are many. With a bit of 
ingenuity, refreshing, nourishing, and 


Rhubarb compote is shown below. 
Arrange a border of rice in a shal- 
low, glass serving-dish. Fill the 
center witha thick rhubarb sauce 


Again 


many times economical dishes may be 
prepared. 

Rhubarb Jelly made with gelatin sug- 
gests a springtime dessert. Dissolve two 
tablespoonfuls of gelatin in one cupful of 
cold water and let stand five minutes. 
Cover one quart of cut rhubarb with one 
quart of cold water and cook until the 
rhubarb is tender. Strain and measure 
the juice, which should amount to one 
pint. Combine this boiling rhubarb-juice 
with three-quarters of a cupful of sugar. 
Pour over the gelatin and stir thoroughly. 
Add the strained juice of one lemon. 
Pour into a cold, wet mold and allow to 
chill. To vary this recipe, do not cook the 
rhubarb enough to break very much and 
proceed with the jelly without straining 
the rhubarb. 


w@® Rhubarb Betty is one of the most de 


licious of very simple puddings. Wash 
and cut into half-inch pieces enough 
rhubarb to make four cupfuls. Butter 4 
baking-dish and sprinkle the bottom with 
one cupful of fine bread-crums. Then 
arrange a layer ol 
rhubarb over the 
bread and sprinkle 
with a mixture 0! 
cinnamon and 
sugar (three- 
fourths of a cupful 
of sugar and four 
tablespoontfuls 0! 
cinnamon). Repeat 
the layers, having 
(Con. on page 149) 


Rhubarb marma- 
lade and jam are 
delicious, and many 
variations in flavor 
are possible, 
among them lemon, 
fig, raisin, orange 
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NROLLED in the service of this 
country and her Allies for the 


period of the present war”’—that 
is the pledge of hundreds of 
women who have answered the call for 

Kitchen Soldiers sent out by Goop HouseE- 
KEEPING INSTITUTE. Any woman may be- 
come a Kitchen Soldier for Home Service 
by signing the pledge at the end of this 
article. She will then receive the certifi- 
cate of her membership richly printed in 
colors. Many of those who have en- 
listed have taken advantage of the In- 
STITUTE’S offer to send each soldier 
who makes the request and accompa- 
nies it with a stamped, addressed en- 
velop, a marketing list showing just 
how much meat and fish she should buy, 
how much milk, and how many gro- 
ceries. These lists are worked out scien- 
tifically, and in accordance 
with the applicant’s answers to 
the following questions: How 
many members are there in 
your family? What’ is the oc- 
cupation of each adult? How 
old is each child? State the ages 
of any elderly persons there 
may be in your family. 

_The story of the Kitchen Sol- 
diers, thus far, is a story of 
rapid. patriotic, earnest enlist- 
ment from all over this country, 
even from Canada. New York 
State leads in numbers at this 
writing, but with California, 
Pennsylvania, and Massachu- 
setts close seconds. The task of 
filling in promptly the beautiful 
colored certificates of member- 
ship, so that every soldier may 
feel an immediate and hearty 
welcome into the army of work- 


Every day is Busy Day for the Director of the Institute. 
at her elbow, she is signing certificates for the hundreds of women who are enlisting as Kitchen Soldiers 


Ration and the 








By Mildred Maddocks 





ers, looms larger each day. So many hun- 
dreds have asked for the marketing lists 
planned by caloric value that we must ask 
your consideration if your special list is 
delayed for a few days. Remember that 
each list is scientifically calculated, with 


no waste allowed, to meet the actual 
food needs of your family. It takes 
time to compile them, even with the 


help of the adding-machine, which we use 
to count calories quickly and accurately. 
The most frequent request made by 
Kitchen Soldiers is that we explain the 


numerous ration cards and food-saving 


Are women anxious to help in food 
conservation? The best answer we can 
make is to show below the Kitchen Sol- 
dier certificate and a day’s enlistments 
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Here, surrounded by pledges, an adding-machine 


ttchen Soldier 















directions issued in the several ‘States. 
They are uncertain how to follow them 
with justice to the Food Administration 
and to the health of their own family as well. 

Here, then, are the principles of food 
conservation for Kitchen Soldiers all overt 
the country. They can be applied to any 
ration card or any set of directions, because 
they are the basic principles which should 
govern the attitude of every Kitchen Sol- 
dier toward the purchase of food. 

First, irrespective of what foods you 
buy, see that there is no waste in the 
kitchen or on your dining-table. This is 
the most important rule of all, because it is 
safe to say that if it were followed by 
evéry housekeeper, and more especially 
by every hotel and _ institution, there 
would be little necessity of other rules for 
food conservation. 

In buying foods in general, 
and especially in the smaller 
towns and communities, pur- 
chase what the retailer has in 
stock. Otherwise there will be 
local waste of good food and a 
loss in money that will work 
hardship. But—and here is a 
big but—tell him frankly that 
you will buy this product only 
as long as his stock, already 
purchased, lasts. Make him 
understand that he can_ not 
count on your demand in case 
he re-orders this product that 
vou have been asked to con- 
serve. 

In large cities do not pur- 
chase even the stock the re- 
tailer has on hand. In this case 
you need figure on no loss to 
him, for he has too many oppor- 
tunities (Continued on page 157) 
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RECIPES 


All measurements are level—standard half-pint 
measuring-cups, tablespoons, and teaspoons. being 
used. Sixteen level tablespoonfuls equal a half-pint. 
Quantities are sufficient for six people untess other- 
wise stated. Flour is sifted once before measuring. 


The Amount of Food You Need 


Food values are measured in terms of heat. 
The unit of measurement is the calory. The child 
and the sedentary worker require fewer calories 
than the grown person and the one at hard or even 
moderate labor. The child under two requires 1050 
calories a day; from two to five, 1400; from six to 
nine, 1750; from ten to twelve, 2100; from here 
the requirements rise rapidly to 4200 calories a day 
for the man at hard labor, though the average is 
around 2800 for the boy and girl just under twenty 
and the man or woman who is fairly active. An 
average “helping” of the simpler foods yields 100 
calories of heat. Let each meal contain fat, pro- 
tein, and carbohydrates. The calory values given 
with each recipe printed will enable you to plan 
menus that are right. 


Owing to a typographical error, the recipe for 
Sour Cream Apple Pudding in the February Goop 
HOUSEKEEPING, page 110, was printed in an in- 
complete form 


Sour Cream Apple 
Pudding 
9 medium-sized apples 
1 cupful sour cream brown sugar 
1 cupful sugar 14 cupful zwieback crums 
4 eggs I teaspoonful cinnamon 
2 teaspoonfuls cornstarch 

Pare and core apples, slice thin and cook till 
tender with one-halt cupful sugar, very slowly with- 
out stirring. Add just enough water at first to 
keep apples from sticking to saucepan. Beat the 
eggs until light with the rest of the sugar. Stir 
the cornstarch thoroughly into the sour cream and 
add this to the eggs, mixing well together. Add this 
mixture to the cooked apples carefully, to avoid 
mashing the apples. Mix cinnamon and sugar with 
thezwieback crums and place half of it on the bot- 
tom of a buttered baking dish, pour in the apple 
mixture and cover with the rest of the crums. 


2580 Total Calories 
197 Protein Calories 
Itablespoonful light 


Bake in a slow oven forty-five minutes. When cold 


turn out on plate and serve. 


Mrs. Freda Voight, 46 Alvarado St., Apt. 4, San Francisco, 
Cal. 


1610 Total Calories 
135 Protein Calories 
2% cupfuls rye flour I teaspoonful soda 
2 teaspoonfuls baking-pow- 3 tablespoonfuls molasses 

der P 1 cupful sour milk or but- 
I teaspoenful salt : termilk 

I teaspoonful caraway seeds 

Mix thoroughly in order given, making a very 
stiff dough; wet the hands in cold water to shape 
the loaf, and bake in a moderate oven. The 


An All-Rye Loaf 


caraway may be omitted and raisins or dates added. 


Rachel Dahlgren, Redding, Conn. 


1130 Total Calories 
232 Protein Calories 

1 tablespoonful margarin 

1 tablespoonful flour 

1 cupfu! cooked celery I teaspoonful salt 

14 cupful buttered crums 14 teaspoonful pepper 

14 teaspoonful paprika I egg 

1 cupful milk 


Escalloped Tripe 


1 cupful boiled tripe 
1 cupful rice 


Melt the margarin, add the flour and seasonings, | 
cook till bubbling; add the milk gradually, stirring | 


constantly, and cook till thickened. To the white 
sauce thus made add the egg well beaten. Cook 
the rice in boiling salted water until tender. Drain, 
and pour cold water over it. Place in a greased 
baking-dish layers ot rice, tripe cut into small 
pieces, cooked celery and,sauce. Add remaining 
ingredients in same order. Cover with crums and 
bake till thoroughly heated and brown on top. 
Tomato sauce may be substituted for the white 
sauce for variety. 
Mrs. A. E. Smith, 75 Prospect St., Marlboro, Mass. 
68 


We repeat below the entire recipe. | 





From One Kitchen 


This month each recipe on these pages is contrib- 
uted by a Kitchen Soldier. Who are these Kitchen 
Soldiers? The hundreds of women who are answer- 
ing the call sent out by Good Housekeeping Instj- 
tute for an army of women who will pledge them- 
selves to home service in the name of their country 


and her Allies. 


The recipes given here come to us 


from eight different states of the Union and Canada. 
They are distinctly simple in their character and aim 
to use sparingly the foods which the Food Adminis- 
tration is asking us to conserve. They should be of 
especial assistance to all Kitchen Soldiers who are 
doing their utmost to practise the conservation of 
food. Good Housekeeping enters homes in all parts 


War-Time 
MENUS 
f.oe-r 
Magy 


(Any recipe called for will be sent for 
a three-cent stamp) 


Sunday Breakfast 
Strawberries 
Ready-to-eat Cereal 
Rice Muffins 
Coffee or Cocoa 


Top Milk 
Margarin 


Dinner 
New Pot Roast 
Lettuce Salad 
Carrot Pie 
Supper 
: Toasted Cheese Dreams 
Crackers and Orange Marmalade 
Tea or Cocoa 
Monday Breakfast 
_ Bananas 
Hominy with Top Milk 
Rye Toast Coffee 
Luncheon 
Browned Hash 
Vegetable Salad 
Cookies 
Dinner 
Tripe Roll 
Escalloped Tomatoes 
Shredded Lettuce 
Lemon Tapioca Jeily 
Tuesday Breakfast 
Grapefruit Halves 
Oatmeal Top Milk 
Economy Bran Muffins 
Coffee 
Luncheon 
Codfish and Macaroni 
Fruit falad 
Dinner 
Vegetable Clam Chowder 
Crackers 
Oatbread and Margarin 
Strawberry Shortcake 
Wednesday Breakfast 
Hominy with Dates and Top Milk 
Buckwheat Pancakes with 
Melted Butter and Rhubarb 
Marmalade 
Coffee 
Luncheon 
Escalloped Tripe 
All-Rye Loaf Butter 
ea 
Dinner 
; Dutch Potatoes 
Creamed Parsnips_ Dressed Lettuce 
Rice Tapioca Pudding 
Thursday Breakfast 
Oranges 
Oatmeal Top Milk 


Rve Toast Coffee 


| War-Time Scrapple 





I quart water 








2452 Total Calories 
691 Protein Calories 
About 3 cupfuls corn-meal 
1 tablespoonful salt 
Fi I teaspoonful pepper 
Water 


Cover the soup bone well with water and cook 


2 pounds shin of beef 
4 pound cooked liver 
I tablespoonful sage 


| slowly till meat is thoroughly done and begins to 


drop from bone. Then remove meat and bone. 
Cut off meat and put through food-chopper together 
with the liver. Return chopped meat to the stock 
and add the salt, pepper, and sage. When it boils 
add corn-meal, which should be barely moistened 
with cold water. The exact quantity to add will 
depend upon the amount of stock; there should be 
at least two quarts. Add the corn-meal slowly till 
the spoon will stand alone in the center of it. Cook 
very slowly for at least an hour. Pour into two 
greased bread-pans and allow to chill thoroughly. 
Turn out of mold, slice thin, and fry till brown. 
This will keep for a long time in a cold place. 

Mrs. B. M. Laughead, 15 Sherman Ave,. Washington, Pa. 


817 Total Calories 
74 Protein Calories 
2 cupfuls canned okra 
I teaspoonful sugar 
2 cupfuls canned tomatoes 
4 cupful rice 
Seasoning 
Brown sliced onion in the melted fat. Add the 


Vegetable Soup 


2 tablespoonfuls fat 
I small onion 
1 tablespoonful flour 


| flour and sugar gradually and cook until it begins 


to bubble. Add the okra, tomatoes, rice, and water. 
Season well with salt, pepper, and paprika. Cover 
and cook slowly for one hour or until the rice is 
done. 

Mrs. K. P. Sessoms, R. F. D., No. 1, Caryville, Fla. 
Tripe Roll 1515 Total Calories 
381 Protein Calories 
Tripe lg pound cooked sausage- 
I pint riced white potato meat 
ly chopped onion I tablespoonful sausage or 
I egg bacon fat 

4 teaspoonfuls salt 

Purchase 114 pounds honeycomb tripe. Trim 
to a rectangular shape. Save the remainder for 
escalloped tripe. Boil tripe until very tender and 
drain. Add three teaspoonfuls salt five minutes 
before taking from the fire. Blend 114 cupfuls of 
potato, one teaspoonful salt, the meat, egg, and 
onion and spread on the honeycomb side of the tripe. 
Roll, fasten with toothpicks. Spread the remaining 
potato on top and brush the entire roll with the 
sausage fat. Place in a covered baking-dish about 
the size of the roll and bake in a moderate oven 


| one-half hour. Remove cover and quickly brown 


the top. Place on a hot platter and let stand 
on the stove-shelf five minutes before serving. 
Slice with a sharp knife. Cooked,  well-sea- 
soned, chopped meat may be used in place of the 
sausage. 

Mrs. A. E. Smith, 75 Prospect St., Marlboro, Mass. 
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Soldier to Another 


of the country, so if a certain recipe calls for mate- 
rials that are difficult to obtain in your section, do 


not attempt to adapt that particular recipe to your 
Some recipes may call for pork in some 
form, although we are asked to use this product with 
great caution, but you will note that in each case 
a small amount is made to go a long way by using 
it for flavor alone combined with other food mate- 
Remember, too, that in some parts of the 
country pork is home-cured and being on hand must 
In this case, you are not unpa- 
triotic if you utilize it, for by so doing you will pre- 
And elimination of waste is one of the 
fundamental principles of all real food conservation. 


needs. 


rials. 


necessarily be used. 


vent waste. 


2700 Total Calories 
302 Protein Calories 
2 cupfuls rolled oats teaspoonful salt | 
1 cupful bread flour 5 teaspoonfuls baking-pow- 
\4 cupful chopped dates der — 
1 cupful oat flour or I cup- 34 cupful molasses 
ful cornmeal 114 cupfuls hot milk 
Tour hot milk over oats and let stand ten minutes. 
Mix and sift dry ingredients and mix all together. 
Bake forty-five minutes in a moderate oven. 
Mrs. A. M. Saltnass, 3712 Eleventh Ave., S., Minneapolis, 
Minn. 


Oatbread 





3058 Total Calories 
319 Protein Calories 
3 tablespoonfuls rice 14 teaspoonful salt 
3tablespoonfuls pearl tap- 1 can freshly grated coco- 
ioca nut and milk 
\4 cupful brown sugar _2 quarts milk 
I teaspoonful vanilla 

Mix all ingredients together, place in a greased 
baking-dish, and bake in a slow oven two to three 
hours until firm. Stir occasionally during the first 
hour of the baking. 

Mrs. Sarah E. Bowers, R. F. D. No. 4, Attleboro, Mass. 


Rice Tapioca Pudding 


3072 Total Calories 
1008 Protein Calories 


New Pot Roast 


6 pound prunes 


2 pounds beef l 
14 cupful molasses 
1 
1 


14 pounds potatoes 
Icupful dry beans 
I tablespoonful salt 


4 cupful sirup 
¢ teaspoonful pepper 

Soak the beans over night in water to cover; 
drain in the morning, cover again with water, and 
bring very slowly to a boil. When the skins begin 
to loosen, drain. Select chuck, bottom round, or 
any similar cut of beef. Brown the meat on all 
sides and place it in a large roasting-pan; about it 


place the potatoes pared and cut in one and one- | 


half inch slices, the prunes (which have been washed 
thoroughly), the beans prepared as above, the 
molasses, sirup, seasoning, and water enough to 
cover all the vegetables well. Cover and cook in a 
moderate oven for about three hours. 

Vrs. B. D. Stein, 42 E. Chestnut St., Lancaster,Pa. 


2144 Total Calories 
388 Protein Calories 
slices bacon or a 


Bean Chowder 


I pound dry lima beans 3 thin 


14 cupfuls raw diced po- ham-bone 
tatoes 1 cupful diced celery or 

2fresh or canned toma- '4 teaspoonful celery-salt 
toes 2 teaspoonfuls salt 

2 onions diced \¢ teaspoonful pepper 
Cover beans with cold water and soak over 


night. In the morning pour off the water and 
cover them with fresh water. Bring this to a boil 
and boil half an hour. Pour off this water and 
cover the beans with three quarts of cold water. 
Add all the other ingredients cut up in small 
pleces, and simmer three hours. 


7 Herbert M. Paul, 120 E. Northampton St., Bethlehem, 
a. 
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onan. 


Luncheon 
War-time Scrapple 
Beet Salad : 
Cake Tea 
Dinner 
Braised Liver 
Mashed Potatoes Spinach 
Popovers with Chocolate Sauce 


Friday Breakfast 


Stewed Prunes 
Rice and Jelly Omelet 


Toast Coffee 
Luncheon 

Bean Chowder Crackers 

Hermits Tea 


Dinner 
Planked Mackerel with 
Potato, Carrots, and Spinach 
Oatbread and Butter 
Fruit Gelatin Pudding 


Saturday Breakfast 
Bananas 
Ready-to eat Cereal 
Top Milk 
Bread-crum Corn Bread 
Coffee 
Luncheon 
Rye Cheese Pudding 
Berries and Crackers 
Tea 
Dinner 
Beef Stew with Dumplings 
Rhubarb Pie 
Coffee 


Sunday Breakfast 
Fruit 
Fried Corn-meal Mush 
Coffee 


Sirup 


Dinner 
Casserole of Fowl with Rice 

Peas Spring Salad 
Caramel Custard 

Supper 

Graham Bread 
Cottage Cheese 

Cocoa 
Monday Breakfast 
Top Milk 


Dates 


Cereal with Figs 
Bran Muffins 
Coffee 
Luncheon 
Fried War-time Scrapple 
Boiled Raisin Cake 
Tea 
Dinner 
Chicken Pie 
Boiled Onions Oatbread 
Dried Apricot Dumplings 
Tuesday Breakfast 
Grapefruit 
French Toast 
Coffee 
Luncheon 
Split Pea Soup Croutons 
Date and Cheese Salad 
Tea 
Dinner 
Haddock and Oyster Pie 
Spinach a la Créme 
Pineapple Tapioca 


Sirup 


| Codfish and Macaroni 


Economy Bran Muffins 


For War-tTime 
Saving and 


ECONOMY 


Recipes for this department inay be submittel by 
any reader of Good Housekeeping. They should never 
before have been printed. At least one dollar will be 
paid for every recipe accepted. Stamps must be en- 
closed if unavailable manuscripts are to be returned. 


1527 Total Calories 
9 Protein Calories 
I cupful sugar 
2 lemons 
14 teaspoonful salt 

Soak tapioca in water over night. Cook with 
salt in a double-boiler about one hour or until clear. 
Add sugar, juice of one-half lemon, and the rest of 
the lemons cut into the thinnest possible slices, 
almost shavings. When sugar is dissolved pour 
into a cold wet mold. Chill, remove from mold 
and serve with cream or soft custard, if desired. 
The slices of lemon may be used to line the mold 
before pouring in the tapioca, if desired. 
Miss M. E. Ruggles, 407 Washington Ave., Brooklyn, N.Y. 


Lemon Tapioca Jelly 


1 cupful pearl tapioca 
4 cupfuls water 





1727 Total Calories 
431 Protein Calories 


cupfuls milk, 
§ teaspoonful salt 


', pound boneless salt cod- 2 
F 1 
14 teaspoonful pepper 
i 
1 


fish 
2 cupfuls macaroni broken 

n one-inch pieces ' 4 teaspoonful paprika 
2 tablespoonfuls margarin % cupful cracker or dry 
3 tablespoonfuls flour bread-crums 

Cover the codfish with cold water and let come 
slowly to the boiling-point, drain, and repeat. Pick 
apart with a fork. Cook macaroni in plenty of boiling 
salted water till tender; drain and pour cold water 
through it. Make a white sauce thus: melt the 
margarin, add flour and seasonings, and cook till 
bubbling. Add milk very gradually, stirring con- 
stantly, and cook till thickened. In a greased 
baking-dish, place layers of macaroni, fish, and white 
sauce till all are used. Cover with crums and bake 
one-half hour in moderate oven. 

Mrs. C. A. Kniffin, 419 West Ave., Rochester, N. Y. 


2053 Total Calories 
366 Protein Calories 
1¢ teaspoonful pepper 
6 frankfurter sausages 3 tablespoonfuls hardened 
I tablespoonful salt vegetable fat or drippings 
Pare the potatoes, and with an apple-corer cut 
out a onal through each center. Draw a frank- 
furter sausage through each cavity. Place the 
potatoes in a dripping-pan, and dot each with bits 
of fat. Sprinkle with salt and pepper, and bake 
n a hot oven until the potatoes are tender, basting 
occasionally with the drippings and a little hot 
water. Mrs. J. G. Hendric, Sewaren, N. J. 


Dutch Potatoes 


6 good-sized potatoes 


1170 Total Calories 
174 Protein Calories 
honey or 


1 cupful whole-wheat flour 1 tablespoonful 


1 cupful bran molasses _ : 
1 tablespoonful peanut but- 2 teaspoonfuls baking- 

ter powder ‘ 
I teaspoonful salt 114 cupfuls milk 

Cream peanut butter and honey; mix dry in- 
gredients together, and add alternately with the 
milk to first mixture. Beat well, and bake in muffin 
pans in a quick oven for about twenty-five minutes. 
This recipe will make nine muffins. 

Mrs. Howard E. White. 175 Maple St., New Haven, Conn. 


1214 Total Calories 
138 Protein Calories 
1 cupful milk 


Corn Bread 


14 cupful sugar 


2 tablespoonfuls shorten- 1cupful fine dry bread- 
ing crums | 
I egg 4 teaspoonfuls baking-pow- 
der 


24 cupful corn-meal : 
1 teaspoonful salt 


Cream sugar and shortening together, add yolk 
of egg; add the dry ingredients mixed and sifted 
together alternately with the milk. Then fold in 
the stiffly-beaten egg-white. Bake in a shallow, 
well-oiled pan in a moderate oven. 


D. Macdonald, Hastings-on-Hudson, N.Y. 
69 
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American Pale Ch American Red Cheese 


. P, . 
100 Calorie Portion too Calorie Portion 


. Measure siginch cube 
Measure ue inch cube 
We ight = ofocunce 
Weight = OF ounce 


Above are one- 
hundred-calory por- 
tions of the Amer- 
ican-made cheeses. 
Compare the 
weight and size 
with the calory 
value of each piece, 
and you will have 
convincing proof of 
the concentrated 
nourishment this 
food offers. Eat less 
meat, more cheese! 


HEESE is a substitute for meat, 
a real substitute—yet many of 
us look upon this dairy product 
as only a piquant appetizer. It 
is our Italian friend who puts cheese into 
his national dish to make up for the scar- 
city of meat, and thereby teaches the 
world a great lesson. Every year meat 
grows dearer, every day our soldiers need 
more. In the cookery of the future, meat 
may come to be used as only a flavoring 
for equally nutritious, but cheaper foods. 
Cheese is not only cheaper but more 
nutritious than meat—nearly twice as 
nutritious. Cottage cheese is one of the 
richest in nutritive value. Every pound of 
cottage cheese, at a cost of 12c to 17¢, 
furnishes tissue-building material equal 
in amount to one and one-fifth pounds of 
sirloin steak. And every pound of cottage 
cheese furnishes as much energy as 8 
ounces of sirloin steak. Figures like these 
prove the value of cheese. The housewife 
must use her ingenu- 
ity in introducing it 
inhermenu. The fact 
that cheese, like meat, 
contains no starch 
suggests that it should 
be used in combina- 
tion with bread or 
potato. Then, too, the 
high percentage of fat 
it contains makes it 
advisable to omit 
other fatty foods when 
serving cheese, and 
substitute instead a 
green vegetable such 
as spinach. 
Many persons be 
lieve that cheese is 
indigestible. To a 
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B. Marsh 


By Doro ‘i, 


vie 


" — —— —: 
Neufchate] Cheese 


= = 


i Ful Cream Cheese 


, ee . 
wole orie Portion ® 
Cat iooCaloris Port wn, 


Measure 22 Tatlespoonfuls 


Measure =~: a¥ cure 
Weight = Liounces 


Weight = 24 ounce 


certain extent, this may be true. How- 
ever, if one is careful to masticate it prop- 
erly, this difficulty is averted. Too much 
can not be said against overcooking cheese. 
It does not seem surprising that the 
tough leathery substance which has been 
cooked at a high temperature proves too 
much for the digestive organ. Properly 
cooked, cheese proves to be easily di- 
gested by the normal, healthy person. 

A “pail of milk” can make any one of a 
hundred varieties of cheese, each with its 
own flavor. Too often we are apt to think 
of red or pale American cheeses as the 
only varieties which can be used in the 
daily diet. But the Food Administration 
urges, ‘“*Use cottage cheese and save the 


Instead of using American cheese exclusively 
in cooking, try, for variety, cottage, cream, 
or sage cheese. They all flavor deliciously 


jooCalorie Fortion 


Measure: ix inch cote 


Weight = OF Ounce 


CH EF §# 
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Swiss Cheese Cott age C heese 


100 Calorie F ottion 


Measure =55 Teclespoont 
Weight 


> Z2cunces 


It you wish to serve 
cheese as an appe- 
tizer, you have a 
wide choice among 
all the many vari- 
eties that are now 
made in America. 
There are Edam, 
Brie, American Ca 
membert, Lim- 
burger, cream 
cheese, pineapple, 
Swiss, and the vari- 
ous spice cheeses 


Neither must sage and cream 
cheese be forgotten. Each gives its indi- 
vidual flavor to a familiar dish. And the 
French custom of using cheese as a fillip 
to the appetite at the end of the meal is 
now being adopted all over the world. 
The following condimental cheeses are 
now made by our own American concerns: 
pineapple, Edam, Brie, Limburger, Amer- 
ican Camembert, and the various spice 
cheeses. 

Cheese is not only delicious in scallop 
dishes and breakfast dishes, but also in 
springtime salads and sandwiches. Cot- 
tage cheese suggests many appetizing and 
nutritious possibilities for the afternoon 
{ea or lawn-party. Served alone, it is de- 
licious, but for a special treat add a little 
sweet cream and beat the cheese well 
Arrange in a little nest on crisp salad- 
leaves with a bit of jelly dropped in the 
center. Served with jelly and cms 
crackers, cottage cheese makes the infor- 
mal supper a pleasing 
one. If you have 
never served pine 
apple and cheese 
salad, you have missed 
something. Arrange @ 
slice of pineapple 
crisp lettuce-leaves, 
then place a_ball a 
the cottage cheese i 
the hole of the pine 
apple. If desired, the 
edge of the pineapple 
may also be garnished 
with small balls 
cheese. With strips 
of red pimiento, al 
mayonnaise dressing; 
this dish is most de 
(Continued on pager 3) 
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AL UES “tN 
ORANGES 


By Eleanor M. Jones 







The question to ask in deciding what oranges to 
buy is not, “What do they cost a dozen?” but, 
“How much do they cost a pound?” A woman 
gives here the results of her careful investigations 

















ROM cranberry time in the 

fall to strawberry time in 
spring the orange is one of 
the leading fruits in our 
markets. They are not at their 
best, however, until after Christ- 
mas and are usually the cheapest 
in March—just the time when the 
previous season’s supply of other 
fruits is nearly exhausted and be- 
fore the spring fruits arrive. At 
all seasons of the year they are for 
sale, in all sizes, in all grades, and 
at all prices. 

Not many years ago an orange 
for most people was a luxury, a thing of 
rare beauty and novel taste, indispensable 
in filling the toe of the Christmas stocking, 
and always to be included in the convales- 
cent’s diet. In those days, when the cor- 
per grocery store seldom carried more than 
one grade of oranges, one simply bought 
oranges. Now that they carry from three 
to a dozen different grades and sizes of 
oranges, each at a different price, it is a 
perplexing matter to know which one 
should buy from the point. of view of 
economy. There are navel oranges and 
Valencia oranges, California oranges and 
Florida oranges, oranges with thick skin 
and with thin, with seeds and without, 
smooth-skinned, and russet. 

Most people, I venture to say, buy a 
medium-priced orange and give the 
matter little more thought. But let 
us see if the medium-priced orange is 
the most economical. Like nearly 
every other fruit, oranges have their 
day. Orange Day comes in March, 
when, supposedly, this fruit is at its 
best in flavor and at its lowest in price. 

On that day, last year, I entered a 
leading store in a leading city and 
boldly asked for a dozen oranges each 
ol every grade they had in the store. 
But on seeing the immense number of 
different-priced oranges on display my 
courage weakened, and I departed 
With five dozen selected 
SO as to represent fairly 
the range in size and price. 
The smallest oranges cost 
twelve cents a dozen, the 







The author of this article 
Measured ihe juice in var- 
lous grades of oranges. The 
€ast expensive were juiciest 





fruit. 





Strip off the rind of the orange, which has little 
use except as a sanitary wrapping, and weigh the 
These six oranges shown on the right, cost- 
ing 75 cents a dozen, cost about 12 cents a pound 


California navel oranges usually have 
thick skins, but no seeds, Florida oranges 
have thinner skins, but are often seedy 


largest seventy-five cents, and the others 
ranged between these in size and prices. 
The smallest size, however, was of unusual 
value, being a ‘special’ for Orange Day. 

Since the orange peel is of little value for 
eating purposes, the five dozen oranges 
were peeled and weighed. By computing 
the cost of actual pulp we have a means of 
comparing values and of judging of the 
wisdom of our purchases. -A small-sized 
orange costing at the time of the test 


twenty-eight cents a dozen proved to be 
in this respect the most economical. It 





















smallest and the medium and 
large-sized. oranges costing from 
thirty-seven to seventy-five cents 


(2 


M a dozen. Next the juice was 
= extracted from each of the five 
: dozen and measured, with rather 
& surprising results. Both the small- 
‘ est and the largest oranges were 


richer in juice than the three 
middle sizes. 

When the price paid per dozen 
: was compared with the cost per 
pint of juice, it was found that the 
two smallest and _ lowest-price 
oranges, costing twelve and twenty-eight 
cents a dozen respectively at the time of 
year the test was made, were least ex- 
pensive in point of juice. Next in value 
came the largest oranges, costing seventy- 
five cents a dozen. These were a little 
more economical for using in punch, ices, 
et cetera, than the medium-sized oranges 
costing thirty-seven and forty-three cents 
a dozen. 

As to the quality—that elusive some- 
thing in all fruits—it is difficult to judge. 
The smallest and the largest oranges, 
both navels, being more juicy, seemed to 
be a little better than the others in flavor 
and general eating qualities. 

The Florida oranges are generally thin- 
ner skinned than the California navel 

oranges, but are often very full of 
seeds, so the advantage one has in 
one respect is counterbalanced by 
other features. 

One may conclude from this ex- 
periment that the medium-sized 
oranges are priced higher than they 
should be compared to the values 
secured either in the smaller or larger- 
sized oranges. This is probably be- 
cause they are most in demand. Per- 
haps the housewife who reads this 
article may help to regulate the mat- 
ter by experimenting with the less 
expensive varieties of oranges. Note 

the following comparisons 
of the price per dozen of 
the various grades. of 
oranges and the price per 
(Continued on page 110) 


Are you paying too much 
for the orange of medium 
price? Read the accom- 


panying article to find out 
71 
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May is the month to prepare for canning, and strawberries and rhubarb are first to be canned. 
But before the actual work is begun, examine your equipment and consider labor-saving devices 


Canned Food 1S SAFE 


Home 


ORE fruit and 
more vegetables 
were canned last 
year by Ameri- 

can housekeepers than ever 
before, and the proportion 
of loss was exceeding small 
—only 1.002 percent out of 
193,000 quarts of fruit and 
vegetables, or out of 193,000 
quarts only 1,934 quarts 
were lost. This is a splendid 
record, for canning is the one 
cookery method that calls 
for all the accuracy of the 
chemical laboratory, and few 
housekeepers have been in 
the habit of working with 
such detailed scientific care. 

But if you were proud of 
your successes during the 
past canning season, there 
is all the more reason for 
you to increase your efforts 
this season. Even though 
you may have had some of 
the few failures, there is all 
the more reason for you to 
try again—profiting by your 
very failures. 

In order to find out how 


T has been estimated on good authority that there were packed in 

homes of this country last year 850,000,000 quarts of fruits and 
vegetables. This did not include jams, jellies, preserves, or fruits and 
vegetables packed in tin cans. Instruction in canning came from many 
sources—experience, hearsay, cook-books, magazines, college bulletins, 
Department of Agriculture bulletins, and demonstrations. This in- 
struction was received by experienced housewives, boys and girls, and 
persons who had never done any canning but who wanted to experi- 
ment. When you consider the great number of people who took up the 
work last year for the first time you must admit that the American family 
is practising food conservation when it comes to canning. This is a very 
practical, worth-while form of thrift, for nearly every family consumes 
some canned food every day. 

The supply of glass jars was exhausted early in the season. Cellars 
and attics were ransacked for containers. Some overzealous workers 
gathered decaying fruit or vegetables. Some inexperienced but tireless 
workers were misinformed or made a few mistakes in following instruc- 
tions, but notwithstanding all these things, the spoilage was a negligible 
amount. Where exact figures were obtainable, spoilage in the homes 
averaged eight jars in one thousand, while in community canning plants 
the spoilage was one jar out of a hundred. 

In spite of this record, there is a wide-spread belief that canned food is 
dangerous—that sickness and even death can be traced in many in- 
stances to it. Commercial canners have investigated more than a thou- 
sand such cases that have been reported, and in not a single instance was 
the illness or death traceable to the consumption of canned food. 
Enemy propaganda has spread far and wide by press and gossip stories 
of spoilage and illness, but we have yet to find a home pack of fruit or 
vegetables that appears right, tastes right, a1:ci smells right that is unfit 
for home consumption. 

Home canning is a custom peculiar to America. Let it aid our country 
in time of war and make food plentiful during the coming winter. 


Quoted by special permission, from an address made in Springfield, Massa- 
chusetts, January, 1918, by O. H. Benson, U. S. Department of Agriculture 


and it developed that she had placed pie- 


brand is provided. 


possible. Necessarily, all of 
the INSTITUTE canned food 
was kept in a steam-heated 
room. We could not even 
protect it effectively from 
light, but even so, no spoil- 
age resulted except with 
canned beans that had 
taken a long trip from Ber- 
muda before the InstrTvuTE 
workers had an opportunity 
to can them. 

Fruits or vegetables that 
are to be canned must be 
fresh and not over one day 
old if possible. Peas and 
corn lose their flavor so 
rapidly that they ought to 
be canned within four hours 
of the time of cooking. Do 
not waste any time on de- 
cayed fruits or vegetables. 
The former can be put up 
safely with sugar, as jam, 
by discarding the poor por- 
tions, but should never be 
used for canning. 

Go over the jars and rub- 
bers. Do not use rubbers 
which are sold with jars, 
unless a known and tested 
Even so, it is better 


general were the failures and what caused 
them, Goop HouseKEEPING INSTITUTE in 
the January, 1918, issue of Goop HousE- 
KEEPING, invited every reader to report to 
us upon the following questions: 

Have any cans spoiled? 

What proportion are perfect? 

Can you trace any trouble to the rub- 
bers? 

Did you have any difficulty with paraffin 
on jellies this year? 

What type of jars proved most satisfac- 
tory to you? 

Did you find standardized time for ster- 
ilizing too short in any instance? 

The answers were most illuminating. 
Only seven women reported failure in their 
work. In each case the failures were easily 
traceable to wrong methods. For instance, 
one woman lost eight quarts of asparagus, 

72 


tins in the bottom of her boiler with no 
provision for circulation of water beneath 
the jars. 

Another woman lost twenty quarts of 
string-beans; but she had picked and pre- 
pared them one day and put them up the 


next day. One woman lost seventy-five 
quarts of the same vegetable, because she 
used old rubbers. 

In every case, when the INSTITUTE ap- 
proved the equipment and when the INstI- 
TUTE instructions for canning were care- 


fully followed, there was no loss. 


In this month, just before the canning 
period, take account of stock, not only of 
your equipment, the canner, et cetera, 
but of your jars, your rubbers, and the 
closet in which the finished product is to be 
stored. Have the closet as dry and cold as 


to purchase new rubbers, being very sure 
that the rubber of which they are made 
will stretch slightly without break or 
crack. An excellent test that the [vst 
TUTE has evolved consists in pressing 
the rubber between the thumbs and fore- 
finger of each hand with a slight pull. If 
this pressure develops a soft, spongy feel- 
ing in the rubber, discard it. If it feels 
slightly granular and firm to the touch, 
it will prove good. 

Then, too, the jar must be carefully ex- 
amined to make sure that there are no m- 
visible nicks or cracks and that the clamp 
on the cover fits securely and tightly. 
For the open-kettle method of canning, 
jars and covers should be washed clean 
and sterilized in boiling water for twenty 
minutes. In the (Continued on page 142) 
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The Eureka Fruit Jar 
above has been tested 
and approved by the In- 
stitute. It has a tight 
seal and a wide neck 
that Seiies it easy to 
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fill and to clean and 4% 
assures a neat pack it 
There is no danger of "Se 
burning your hands '. 
while removing jars from Lo 
hot water if -you have ; & 
a “Hold Fast” Lifter “ 2 
r AL. 
4 “ Si ASHE 


— 


ANNING time has come. To 
make this important work 
easier riumerous canning de- 
vices have been invented. 

Many of these have passed the test of 
the Institute. They all prove prac- 
tical and efficient, and you may safely 
select any one of them according to 
your special needs. 

There are three types of canners on 
the market: steam-pressure, condensed- 
steam, and hot-water-bath canners. Of 
the steam-pressure type the following 
canners have been approved by the INstI- 
TUTE: Pressure Cooker, made by Pres- 
sure Cooker Co., 332 Broadway, Den- 
ver, Colo.; National Junior Canner No. 

1, Northwestern Steel and Iron Works, 
Rau Claire, Wis.; the Steam Pressure 
Canner, oseiené ani Ayes Mfg. Co., 
80-82 North Fifth St., Portland, Ore. 

The “Ideal” No. 20 Home Canner 
and Steam Cooker, made by the Toledo 
Cooker Co., 1336 W. Bancroft St., 
Toledo, Ohio, represents the condensed- 
Steam type of canner, and in using this 
follow the time schedule for canning as 
given for a hot-water-bath outfit. 

The following hot-water-bath canners 
have been approved: Hall Canner, 
made by Hall Canner Co., ro4 Auburn 


STED HELPS 





ONTOBE Li OMIA 


@ The Parker Boiler Bottom for cold-pack preserving fits ina wash 
boiler and keeps jars from touching the sides and bottom 


eter PRD ’ : | 
Good Housekeeping Institute it 
Caudueted by Sood Gouark er ying Magazine * ‘ - SAAL_ED UDO BLADE AEM EDL PO i 4 
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The Ideal Home Canner and Steam Cooker 
below is a practical combination which will 
give good results in canning. Use the time- 
table prescribed for a hot-water-bath outfit 
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by has been tested by Good Housekeeping lustitute, 2 y 
conducted by Good Housekeeping Magazine, and said article is hereby awarded the offcial - y 
approval of the lustitate. 


Tested and Approved by Good marge, Institute 


Every manufacturer 
whose device passes the 
careful technical and 
practical tests of the In- 
stitute is awarded a 
parchment certificate 
of which a facsimile is 
shown at the left. This 
entitles him to use the 
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Se Wiese Whereaf Goow Houser uarinc INgrerote has bereunte set its 


Beal of Approval at New York Chy, N.Y. this £8Y Oheecvnne Institute seal of approval 

Epis " on his circulars and his 
Number . 

device. Housekeepers, 

. -watch for that seal 
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Ave., Grand Rapids, Mich.;  Pro- 
gressive Canner, S. A. Brown & Co., 
Waterloo, Ia.; Mudge Patent Canner 
and Sterilizer, Biddle-Gaumer Co., 
3846 Lancaster Ave., Philadelphia, Pa. 

For those who have their own boiler 
and desire to purchase racks which will 
fit into it, any of the following will 
prove efficient: the No. 2 Parker Boiler 
Bottom for Cold Pack Preserving, made 
by the Parker Wire Goods Co., Wor- 
cester, Mass.; Flanders Fruit Jar 
Holder, Hamblin & Russell Mfg. Co., 
Worcester, Mass.; Handy Fruit Jar 
Holder, Handy Mfg. Company, Mari- 
time Bldg., Seattle, Wash.; Pearce 
Cold Pack Canning Rack, Pearce Com- 
pany, Cherry & Carroll Ave., Grand 
Rapids, Mich.; Andrews Cold Pack 
Canning Tray, Andrews Wire and Iron 
Works, Rockford, IIl. 

There are many types of fruit jars on 
the market, each with its own good 
points. The following have been ap- 
prov ed by the InstrtuTE: Ball Light- 
ning Type Preserving Jar, Ball Bros., 
Glass Mfg. Co., Muncie, Ind.; Atlas E-Z 
Seal Preserve Jars, Hazel Atlas Glass 
Co., Wheeling, W. Va.; Kerr Economy 
Preserve Jars and Caps, Kerr Glass 
Mfg. Co., Sand (Continued on page 935) 
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Try using crisp little corp 
flakes in cookies, candies, and 
custards. They add a deli. 
ciously unexpected nutty taste 


TESTED USES FOR APPROVED FOODS 


OU and I are apt to think of corn 
flakes in terms of breakfast food 
only. But our ideas in this mat- 
ter are about to be entirely revo- 

lutionized, for we now discover that the 
crispy corn flake may be used in many a 
dish, from bread to cookies and from cus- 
tards to puddings, and is a very real help 
in food conservation, especially in wheat 
saving. 

Do you ask of what value corn flakes 
are in the daily diet? The corn flake com- 
pares favorably with the wheat flake, 
and since we are asked to conserve the 
wheat, what better way than by using 
corn flakes as much as possible in our 
recipes? Just a glance at the following 
table, which shows their actual food value, 
will emphasize the fact that corn flakes 
are nourishing. 

Protein Fat 

Calories Calories 
Wheat Flakes 247 98 
Corn Flakes 209 344 

One cupful of wheat flakes is equivalent 

to 100 calories, while from three-quarters 
to one and one-quarter cupfuls of corn 
flakes is equivalent to 100 calories. Are 
we going to neglect a product with such 
remarkable food value? In- 
deed not, when we have the 
opportunity to use the corn 
flake in so many of our every- 
day dishes! Goop HovuseE- 
KEEPING INSTITUTE has tested 
and urges all readers to try 
the recipes which are given 
with this article. After the 
trial the corn flake will be 
used as a regular part of your 
luncheon and dinner dishes, 
as well as serving as a break- 
fast dish. 


Carbohydrate 
Calories 
1354 
1314 


Total 
Calories 

16909 

1867 


Corn-Flake 1937 Total Calories 
Waffles 243 Protein Calories 

114 cupfuls flour 

3 tablespoonfuls white corn-meal 

2 cupfuls corn flakes 

2 eggs £ 

3 teaspoonfuls baking-powder 

I teaspoonful salt 

I tablespoonful sugar 

4 tablespoonfuls shortening 

2'4 cupfuls milk 

Mix and sift the flour, corn- 
meal, baking-powder, salt, 
sugar, and add corn flakes rolled 
or crushed until fine. Add the 
eggs well beaten, and the melted 
shortening; then add two and 
one-half cupfuls of milk or 
enough to make a thick batter. 


Bake in waffle-irons that are hot and well 
greased. 


Mrs. J. E.. Harden, 3805 Lake Park Ave., Chicago, Ill. 


Corn-Flake Raisin 
Bread 


2 cupfuls boiling water 
3 tablespoonfuls sugar 4 cupfuls corn flakes 
1 tablespoonful shorten- 6 cupfuls wheat flour 

ing 1 cupful raisins 

I yeast-cake 

Put the shortening, sugar, and salt into 
the bread raiser and pour over them one and 
one-half cupfuls of boiling water. When 
the remaining one-half cupful of boiling water 
is lukewarm, pour it over the yeast-cake and 
allow it to soften. When lukewarm add the 
yeast-cake and five cupfuls of the sifted wheat 
flour to the mixture in the bread raiser. Stir 
until thoroughly mixed, using a knife or mix- 
ing spoon. Add the remaining flour, mix, and 
turn on a floured board. Knead until the 
mixture is smooth and elastic. Return to 
the bread raiser, cover with a clean cloth, and 
let rise until double in bulk. Cut down, and 
add the corn flakes rolled fine, and one cup- 
ful of raisins slightly dredged in flour. Toss 


3459 Total Calories 
335 Protein Calories 


2 teaspoonfuls salt 


Corn flakes give the accustomed dish a 
new flavor. Try the recipes given here 
that call for them in bread, tamali pie, 
corn-meal mush, and other dishes 


on a board and knead, then shape into loaves, 
and place in greased pans. Let rise until 
double in bulk, and bake in a hot oven. 


Salome E. Meagler, 2115 Beechment Ave., Mt. Wash- 
ington, Cincinnati, O. 


Corn-Flake Date 
Crackers 
1 pound dates, stoned 
I cupful granulated sugar 
14 cupful cold water 
1 cupful brown sugar 
1 teaspoonful soda 
Combine the stoned dates, granulated sugar, 
and cold water in a sauce-pan. Boil until the 
dates are soft, and allow to cool. Cream the 
butter and brown sugar together, then add 
the corn flakes and flour and soda sifted to- 
gether. Mix well, then add warm water 
enough to make a stiff dough. Divide the 
dough into equal parts, roll out thin, spread 
the date filling on one part, put the second 
layer on top, and cut into squares. Place the 
squares in buttered tins and bake in a hot 
oven ten to fifteen minutes. ; 
Mrs. F. Redifer, 3227 Le Mcyne St., Chicago, Ill. 


Corn-Flake Loaf 


6164 Total Calories 
232 Protein Calories 
1 cupful butter or mar- 
garin 
3 cupfuls corn flakes 
34 cupfuls pastry flour 
'4 cupful warm water 


1701 Total Calories 
292 Protein Calories 
2 cupfuls corn flakes 3 cupfuls milk 
1 cupful ground peanuts 2 tablespoonfuls flour 
2 ta»lespoonfuls butter 2 eggs 

or margarin Salt and pepper 

Combine the dry ingredients, and add 
one cupful of milk and eggs, 
slightly beaten. Allow to stand 
until the flakes are thoroughly 
moistened. Pour into a but- 
tered baking-dish and bake in 
a moderate oven one-half hour. 
Serve with white sauce, using 
the following recipe: Melt two 
tablespoonfuls of butter or 4 
margarin, and add two _table- 
spoonfuls of flour. Cook until 
the mixture bubbles. Then add 
gradually two cupfuls of cold 
milk, stirring constantly. Cook 
until the mixture thickens. Sea- 
son with salt and pepper t 
taste. The loaf may be served 
without the white sauce. This 
recipe makes a substantial meat 
substitute and will serve four 
persons. 
Annie S. Chase, 67 High St., Everel 

Mass. 


Corn-Flake 1558 Total Calories 
Custard 238 Protein Calories 

I quart milk 

'9 cupful sugar 

3 eggs : 

2 cupfuls corn flakes 

16 teaspoonful vanilla 

Beat the eggs slightly, and 

mix with the sugar, add the 
milk and corn flakes. Flavor 
with (Continued on page 143) 

















“With this good soup we do our part 
To make the nation strong 

And 80, with honest hand and heart, 

Help Uncle Sam along.” 
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' loaves, 
= Your part as a responsible and thrifty housewife centres 
1. Wash ' largely about the question of wise economy in food. Our part as 
cal ' makers of wholesome and economical soups is to help you and every 
Caloris f | American housewife in solving this ever-present problem. 
kes EB These nourishing soups not only help you to do your part in patriotic 
te * food conservation but in using them you gain for yourself and your | 
sugar, : 
ntl th | family a substantial benefit both in health and purse. 
am the ye * ° . i 
en. add F This is particularly true with 
ted to- Ke 
water r 
ide the es * b 3 
mai ff Cam Cll S egetapie OOoUu 
second ie p 
eg = iS Its appetizing quality and distinct nutritive most necessary elements of a properly bal- 
properties make it especially valuable at this anced diet—strength-giving and corrective 
0, Il, a time of the year. elements whose remarkable dietetic value is 
‘alories 2 In making it we use selected beef, from not generally understood. 
/alerie s which we obtain a full-bodied invigorating In using it you get the benefit of choice in- 
flour bie stock. With this we combine diced white gredients grown on the largest scale, bought 
| potatoes, tender Chantenay carrots and sweet at wholesale when most abundant, put up fresh 
1 add Fe yellow rutabagas. Also baby lima beans, small and cooked with scientific economy and skill. 
> pens, Du tch a io ba yen pron a You save retail cost of materials. You avoid 
ens — pei — ee eee eee needless waste, loss and spoilage. You save 
1 but- ony se ee on your fuel bill because you have no cooking 
ake in We add barley, rice, fresh herbs, A. B.C. cost. You have an inviting ready-cooked dish 
hour. macaroni and an agreeable suggestion of leek, that is all pure nourishment and can be 
Be. onion and sweet red peppers. served on your table any time at three minutes’ 
or a This tempting soup supplies some of the notice. 
be Order this wholesome soup from your grocer by the dozen or more and keep 
adi it on hand. 
i co ° 
Ck 21 kinds 12c a can 
= “4 \sparagus Clam Bouillon Mulligatawny Tomato 
served Beef Clam Chowder Mutton Tomato-Okra 
Ths xen Consommé Ox Tail Vegetable 
| meat elery ‘a “9 eka p 
. four Chicken Julienne Pea Vegetable-Beef 
| Chicken-Gumbo (Okra) Mock Turtle Printanier Vermicelli-Tomato 
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LOOK FOR Tre RE 


PAN O-Werllre LASS 


In using advertisements see page 












That happy blending 
of art and fabric which 
symbolizes exquisite 
taste 
instantly recognized in 


in hangings is 


/ 
| 
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ARAN TEED. / 


POC! 


Bewitching in their 


shades 
Ask for 


“Kapock” at your favor- 


many Spring 
and patterns. 


D?| 


ite store and look for 
basting thread trade 
mark in edge of gen- 
uine. : 


Upon request of your dealer, we will 
send, Free, sample book sho wing 
256 Kapock styles 


A. THEO. ABBOTT & CO. 


Dept. E Philadelphia 
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For the Spring House Cleaning 


A New Way to 
Renovate Pillows— 
I hope this discov- 
jery will help some- 
one, this season, as 
;much as it helped me last year. In renovat- 
ing my feather pillows, I first washed them, 
contents and all. Then I took the bag 
|from my vacuum cleaner and after ripping 
|the end of each pillow, after it was washed, I 
|fitted it tightly on the cleaner and turned on 
ithe electric current. The air thus created 
jrapidly dried and livened the feathers. In a 
|surprisingly short time they were as light and 
| fluffy as new. Mrs. A. F. B., Pa. 


Polish With a Flatiron—I have found 
that an old-fashioned flat-iron padded and 
covered with a piece of a woolen blanket 
polished-my wax floors in a satisfactory man- 
ner. It also worked like a charm as a pol- 
isher for the library table, desk, et cetera, after 
1 had first rubbed them lightly with floor wax. 

S. Mo Te. 


An Easy Way to Clean Windows—I 
have found a way to polish windows brilliantly 
with the least possible work. I can clean them 
whether the sun is shining or not, so infallible 
is my method. First wipe off the dust with 
!a dry cloth, or if very dirty, with a damp one, 
then put a small quantity of water in a basin 
and make it very strong with household am- 
monia, using not more than two parts of water 
to one of ammonia. Dip a small cloth or 
isponge in this and wring it nearly dry, then 
igo over the glass, rubbing hard but working 
|rapidly. Wipe immediately with a dry, lint- 
jless cloth, or the pane will be dry before you 
can get over it. The sole objection to this 
method is in the effect of the strong solution 
on one’s fingers. A rubber or leather glove 
may be used, but even without gloves I find 
it takes so short a time to clean a number of 
windows that if one is careful to wash the 
hands immediately after the task, then rub 
them with lemon-juice or vinegar and rinse 
again with clear water, there will be no un- 
pleasant effect. Mrs. C. H. V. C., Idaho. 








Deck Paint for the Kitchen Floor—I 
have a white-pine kitchen floor from which 
the original finish, if there ever was any, had 
completely vanished. It was exceedingly dif- 
|ficult to clean and to keep clean. Finally, I 
scrubbed it and when thoroughly dry had it 
|painted with three coats of so-called deck 
|paint containing considerable dryer, so that 
|it dried overnight. As soon as the last coat 
| was thoroughly dry, I treated it like a hard- 
| wood floor with a coat of floor wax. The wax 
|finish not only made the floor easier to care 
for, because it prevented stains from pene- 
|trating, but it protected the paint itself from 
|wear. In my case it has proved a decided 
| success. Se Bi Wa 





| Hook Up the Curtains—Keeping bed- 
|room curtains fresh is a big item in laundry 
work. But all of us like to sleep with windows 
raised in spite of the fact that it is hard on 
the curtains. We tried pinning them up, 
j|knotting them up, and swinging them over 
the bar itself, but in each case they became 
|mussed and wrinkled in a very short time. 
This spring I placed small dress-hooks in the 
lower corners of each curtain, with an eye to 
correspond two-thirds of the way from the 
bottom on each edge. Each night the cur- 
tains can be hooked up for the breezes to blow 
unobstructed through the room, and when 
they are let down again next morning the cur- 
tains are fresh and unwrinkled. The tiniest 
hook and eye obtainable will hold the weight 
of any curtain and will never be detected 
when not in use. H. Y., Ohio. 


This month the Discoveries are principally concerned 
with house cleaning and house-cleaning problems. 
Use them freely, for they have all been tested and known 
approved by Good HOUSEKEEPING INSTITUTE 


A “Frame Up” 
—For years I had 
D that fruit 
stains on linen were 
most easily removed 
by pouring boiling water through the linen 
when stretched over a_ bowl, but _ this 
evening, when preparing to take out some 
strawberry stains from one of my very best 
table napkins, 1 happened to notice the silver 
frame for my pudding-dish on the table. Im- 
mediately 1 put the napkin over the pudding 
dish and slipped the silver rim in place; thus | 
had the linen stretched and held as tightly 
as though it were in an embroidery-framre, 
And with both hands free to hold the kettle 
high, I could obtain force from the stream of 
water sufficient to remove the stains both 
quickly and easily. Mrs. E. G. P., Conn. 

Javelle Water for Enamel—Instead of 
scouring off the enamel surface of your white 
kitchen sink, try using a 5c dish mop wet 
with weak Javelle water. The stains disap- 
pear as if by magic, and the Javelle water 
will not harm the enamel in your sink or 
bathtub. Rinse off thoroughly afterward. 
This method of keeping the sink clean is espe- 
cially useful from now on, because alter the 
strenuous month of house cleaning come the 
canning, jelly-making, and pickling seasons in 
which the kitchen sink is apt to become very 
much stained and discolored. Mrs. H. F., Ohio. 


First Aid to Vacuum Cleaning—I find 
the superfluous length of cord on my vacuum 
cleaner geis in my way while cleaning. To 
prevent this I draw it up straight and put it 
over my shoulder so that the slack part of it 
is behind me, while I am operating the cleaner. 
In cleaning a large rug, I clean first the border 
and then the center—by design, if it has a 
design; if not, by sections—and in this way 1 
find I do not overlook any portion in the 
cleaning process. F. G. S., New York. 


Oilcloth for Wall Covering—a~jiter strug- 
gling for years to keep my kitchen walls in 
good condition, I finally discovered that an 
inexpensive table oilcloth was an excellent 
wall finish to wainscot height. The paper- 
hanger put it on for me over the painted wall, 
using the width of the oilcloth, which was one 
and a half yards wide. A cheap picture mold- 
ing was used as a finish. In its place a narrow 
oilcloth berder might be used. Above the 
base we used a blue and white paper to match 
the oilcloth. The oilcloth base can be wiped 
every week with a damp cloth, and after five 
years of wear my kitchen looks well. Many 
of our friends have copied the idea of tliis oil- 
cloth base with papered walls above. 

Oe ee 


Inspect Your Wires—Not long ago a heavy 
picture in our living-room fell to the floor and 
was badly damaged. We found that the wire 
from which it had hung had rusted through. 
It had never occurred to me before to examine 
these wires. Now I do it at the regular inter- 
vals of house cleaning, and any that seem 
at all weak are replaced by new ones to avoid 
another such accident. Age and atmospheric 
conditions are bound sooner or later to weaken 
these wires unless they be made of the metals 
that are not affected by air. And I am very 
sure many people never think of it until, as 
in our case, the picture crashes to the floor. 

Mrs. L. L., Md. 


Clean While the Boiler’s Hot—To clean 
a copper boiler moisten a cloth with kerosene, 
and rub it over the outside when the boiler 
is hot. The stains and smoke will disappeat 
like magic, leaving a clean surface which may 
be polished if desired. F. R., Pa. 
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he genuine has the trade-mark on the package and is made only by 
WALTER BAKER & Co. Lid 


ESTABLISHED 1780 DORCHESTER, MASS. 






















OLEO AS A SUBSTITUTE FOR BUTTER 
The Journal cf Physiology for March has an arti- 
cle on the nutritive value of margarin, a butter cub- 
stitute, by Drummond and Halliburton. They show 
that some varieties are equivalent to butter in their 
content of the growth factor. Are these experiments 
reliable and accurate? Mrs. M. M.. Illinois. 
















In the last few years biological chemists 
have sought carefully for growth factors, that 
is, so-called “ vitamines,”’ soluble in oil in the 
various kinds of animal and vegetable oils and 
fats. It has. been found that nearly all of these 
oils, both animal and vegetable, while capable 
of heing burned in the kody and furnishing 
heat and energy, are entirely devoid of the 
growth factor. The fat which ranks _ high- 
est in iis content of the growth factor is 















that which exists in milk. Another fat 
among those that have been investigated 





possesses enough of this material to be worth 
considering, and that is beef fat. The more 
liquid portions of beef fat, known in the trade 
as “oleo oil,” contain in many cases a quan- 
tity of this growth factor which is not neg- 
ligible. Drummond and Hallikurton were 
able to nourish rats on a margarin made of 
oleo oil which had been churned with milk 
and contained a notable percentage of butter 
fat. They were also able, though with less 
success, to grow rats on a ration containing 
oleo oil. The evidence which they have sub- 
mitted, in my mind, does not justify the con- 
clusion which they draw, namely, that a 
margarin composed of a base fat of oleo oil 
could be substituted for butter in the diet. 
Oleo is now a very expensive product. Con- 
sequently, its use in the manufacture of mar- 
garin is less extended. The chances of getting 
a margarin with a kase fat of oleo oil are not 
very promising. 

Vegetable oils, especially those of the coco- 
nut, are now used in the manufacture of large 
quantities of margarin. These are perfectly 
good margarins in so far as heat and energy are 
concerned. If you could get a margarin made 
largely of oleo oil and then churned with rich 
| milk, it might ke possible to substitute it for 
butter in a child’s diet. The safest way is to 
take no chances. If makers of margarin wish 
to substitute their products for butter in- 
tended for children, they should state the per- 
centage of oleo and of butter fat which they 
contain. 
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gums can only exist 
in a hygienically pure 
mouth. 

Brush the teeth and 


rinse the mouth with 
Listerine. 


30oklet “Domestic 
Medicine” contains 
many useful sugges- 
tions. Gladly sent on 
request. j 






















MEANING OF TERMS 
| I should like to have your opinion as ‘to the tech 
lene SH is | nical difference between the terms ‘“‘dried,” *‘evap- 
os ; bapa syncs | orated,’’ ‘‘dehydrated,”’ and ‘desiccated,’ as they 
st. Louis, Mo., U.S. A are applied to food products. 
Professor E. L. K., New York. 





Manufactured or 











These terms all mean the same thing. 
“Dried” is the common expression no matter 
what process is employed. The term “evapo- 
rated” in technical language means the removal 
of the water quickly by means of an elevated 
temperature, as, for instance, evaporated 
milk, and evaporated apples. Generally the 
water is not all removed in the process of 
evaporation; for instance, half the original 
water of milk still exists in evaporated milk, 
and nearly one-third of the water in apples still 
exists in evaporated apples. ‘ Dehydrated” 
technically means a loss of water to a much 
greater degree than evaporated. Etymolog- 
ically “dehydrated” is applied only to a body 
from which all uncombined water has been 
removed. ‘“Desiccated” is the college-bred 
term for “dried.”” You will understand, of 
course, that these are my definitions and not 
‘those of the dictionary. 
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\D R. WILEY’S -Qwestion- Box 


Questions concerning foods, sanitation, and health will be an- 
swered by Dr. Wiley only if a stamped, addressed envelop ac- 


to Dr. Harvey W. Wiley, Woodward Building, Washington, D. C. a 








companies your request. No exceptions can be made to this id 
tule. Prescriptional advice can not be given, nor can samples be hyip 
analyzed. Address all inquiries, with return postage enclosed, 6\7 
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I DON’T KNOW OF ANY 

When my baby was two weeks old eczema w: 
very apparent on her face. She is now fifteen months 
old and the eczema is still hanging on. Local dor. 
tors have done no good. I have tried several pat- 
ented medicines. It is typical scaly, itching eczema, 
I truly thank you for any advice you can give, 


Mrs. L. H. R., Alabama, 


I do not know any remedy for eczema. The 
infant usually outgrows it. Palliative ojnt. 
ments containing mildly antiseptic ingred. 
ents, such as carbolated vaseline, boric, sal. 
icylic, or benzoic acid, are soothing and to that 
extent may ke of some use. Cleanliness and 
patience, with simple, nourishing foods are 
most promising. Internal medicines as a ruk 
do no good. External applications as aboye 
mentioned may be of some value. T advise 
you to steer clear of all advertised secret reme. 
dies for eczema. 


MILK THE CAUSE CF PREMATURE OLD AGE 
I am enclosing a statement from a Los Angele; 
paper as follows: ‘‘Milk is Nature's food for the 
growing young of man and beast; it was never in- 
tended as a food for healthy adults. . . . The excess 
of bone-forming constituent in milk tends to prema- 
ture old age, a hardening of the arteries, and other 
ills too numerous to mention. Adults use great 
quantities of milk, which might well be avoided,” 
Will you please advise me whether this version agrees 
with your opinion as to the use of milk by adults, 
L. D. M., California, 


The whole statement is an error. Milk isa 
perfectly suitable food for adults. It is true 
that they can live without it or without butter 
or cheese, but they can live better with it. 
Soured milk, especially, is regarded by many 
eminent physicians as conducive to long life. 
[I am wondering where the writer of that arti- 
cle got his information. I have never seen any 
statements in any scientific or medical litera- 
ture bearing out his assertions.’ If there is 
only a limited supply of milk it should be re- 
served for the young, but if there is an abun- 
dance, adults may share in this perfect food. 


WANTS TO BE SHOWN 
I notice that one of the alum baking powder com- 
panies is advertising the fact that they are furnis 
ing the Army and Navy with their baking pow 
How does it come that this is the case when 
government advises the people against the use 
alum baking powder in their food? 
H.G. M.., 






Missouri. 


You are wrong in supposing that the gov- 
ernment advises the people against the use ol 
alum in foods. The question regarding the 
use of alum in food products, especially in bak- 
ing powders, was referred to the Remsen Board 
of Consulting Scientific Experts. The Board 
decided that alum baking powders were no 
worse than other kinds, and that there would 
be no objection to the use of alum in foods 
such as pickles. 5 

The army specifications in regard to baking 
powders are as follows: “ Baking Powder: 10 
be a tartrate, phosphate, or alum baking pow- 
der of the best quality, properly made from 
pure and dry ingredients. To yield not les 
than 12 percent carbonic acid gas; bids t 
state ingredients; packed in No. 1 cans, 12 
24 to case.” 

You will see from the above that the arm) 
places all kinds of baking powders on the same 
footing and makes no discrimination between 
them providing they yield the required amount 
of carbonic acid gas. The army oflicials are 
not to blame in this matter. They are only 
following the way indicated by the experts 
the Departments of Agriculture. I don’t mind 
adding that I think those experts are wrong 
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COMBINATION & 


| Read What MARIO [HARRIS NEI Ne 


Says 


About This 
Wonderful 


RANGE 





Let Her Letter Help You Decide 
Which Range to Buy 


en & Sexton Company 
Chicago, Illinois Jersey City, N. J., Dec. 12, 1917 
Gentlemen: 
It's having the right fire that mz akes cooking easy, and it gives 
em uch pleasure to inform you that my cooking | < s been easier 
nd more enjoyable since I have been using the Simplex Universal 
bination Range. 
The key arrangement which changes the Oven from Coal to Gas 
nd back again is the simplest and most convenient I have seen. 
The key does it all automatically, which leaves me n thing to 
think about but my cooking. 
I consider it the leading combination range of the present day, 
ause it embodies all the latest ideas, and I take great pleasure 
testifying to its war prtag ot & 
It is compact, occupies little space in the kitchen, is easily oper 
ited and is easily cleaned. Nothing more, nor anything better, 
uld any housewife require or desire. 
the quick and perfect baking of bread, cakes, etc., it has 
absolutely invaluable! The range is the greatest benefit I 
of in the kitchen and the labors of the cook are wonderfully 


isier by its use. 

Very —_ yours, MARION H. NEIL. 
lhe Ul NIVERSAL is ‘‘starred”’ by Good Housekeeping Institute. 
Because of its superior features it is the largest selling combina- 
tion woos in America. See your dealer at once or write us for 


free b 


( 











Burns Natural or 
Artifacial Gas and 


Coal or Wood--- 
No Parts to Chang 


UNIVERSAL 


Marion Harris Neil, 
M. C. 





f America’s Leading Do- 
mestic Science Expert 
Former Cooking Editor 
Ladies’ Home Journal 























364 Biscuits 
255 Cookies 
for 12!4¢ Fuel 
Cost. 


Coal to Gas 





Read This Sworn Statement 


TO WHOM IT MAY CONCERN: 

I hereby certify that on the 26th day of September, 1917, 
the reading of the gas meter used in the Uni iversal 
the store of WM. KRUEGER C OMPANY, after 
tion of the test in which there were baked— 

364 Baking Powder Biscuits, 255 Cotte 


above mentioned gas met er with the re 
ras consumed at a t¢ tal cost 


ANDREW THUES SE 2N 








ne compie- 


I again read the 
there were 100 cubic feet of g 
STATE OF WISCONSIN | a Signed 
WINNEBAGO COUNTY{*™ 












Andrew Thuesen, being dul rn before me th of 
September, A.D. 1017 , says the foregoing statement 1 1€ 
best of his knowledge and belief. 


(Signed) . BROWN, Notary Public. 


This is convincing, certified proof t! 
BINATION RANG E is the World 
Saving Range! And remem iber, it 
ing economy in y« ur own kitchen! 
gas costs | less tk .25 pert housan d feet, svhich is 
gas used in above baking test. b 
at less fuel expense get a UNIV oe Cor 

Sold for cash or easy payment he 1 1 
Made in plain « ckel finish, and t 
enamel. W » manufac > 
Stoves and ng — Ask your dealer. 


Write for Free Book 


the UNIVERSAL COM- 
Savin 1 Pg ae 1ey- 
i-break- 
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(U.S. Pat. Issued Dec. 25, 1917) 


demand tor 


Dealers— UNIVERSAL Come 
nation Ranges, Stoves, Furnaces 
kes agency most desirable in the 
field. Write for our ual Sales 
Plan, Denver * Minneapolis 
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582-704 Sacramento Boulevard, CHICAGO, ILL. 
Portland 
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m Company | F REE Book : whieh 


San Francisco 
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Tell the Children 


—the story of 
“Good Teeth— 
Good Health” and 


the importance of 
-brushing the teeth 
twice a day with 


This safe and thor- 
ough dentifrice has a 
delicious flavor which 
encourages regular 
use of the tooth- 
brush—one problem 
solved! 


Colgate’s “‘comes out 
a ribbon, lies flat on 
the brush’’—no waste. 


Does not harden- 
even if careless little 
fingers leave the cap 
off. You, too, should 
use Colgate’s—it 
cleans the teeth. 

Sold rywhere, or a 

T ent tor Oc 11 

tz Ask for the in- 

structive booklet, 


“Bringing up the 
Teeth’’—sent free 


COLGATE & CO. 


Dept. Q 
199 Fulton Street 


Liberty or DEATH 


WAY over a hun- 
A dred years ago 
there lived a 

man called George 
Washington. Some 
folk call him an Ameri- 
can. Having been born 
under the old Union 
Jack, though on the 
Canadian soil of the 
American Continent, I 
prefer, with many 
others of my nation, to 
call that man a Brit- 


By Private Harold R. Peat 


Late 3d Batt!a?ion 
1st Canadian Overseas Contingent 


HE way Private Peat puts it, there is 

only one alternative this day to shar- 
ing in the Liberty Loan—that 1s sharing 
in the blood of the trenches. The world’s 
liberty ts at stake; no free man or woman 
can hold back from service or withhold 
that which will make it possible for every 
soldier to fight most efficiently. There 1s no 
question of valor; our boys “over there” 
will fight gust as bravely, die just as hero- 
ically, if we don’t take this loan, for they 
are face to face with the Huns and know 
what the menace ts. But they will not 
be able to fight so efficiently or sell their 


fund. Hold back your 
money now—you risk 
your own son’s life 
you leave your wife 
and daughter exposed 
to the outrages which 
overtook the innocent 
wives and daughters 
of Belgium, of France, 
and of Italy. 

Hold back your 
money now, and yoy 
delay the war. The 





| 


| 


idiers will fight with the weapons 


isher who grasped the 
essential principle of 
liberty, and who was 
not afraid to face death 
for that principle. 
If the proving of 
that principle as right 
gained for Washington 
the name of American, 
it gained for every Britcn the name of freeman. 

That’s as we see it. 

Today we are facing a mightier struggle. 
Today we are facing a menace to a liberty 
which is not only a principle in theory, but a 
principle in fact. We are facing the possibility 
of losing all that Washington won for this 
country and through it for the world. 

Time and again, as | travel from one point 
of this vast country to the other. 1 am stopped 
with the statement, “The war is not here—it 
is 3,000 miles away—the soldiers only are in the 
fight.” 

I am nonplused. I am appalled. I feel 
without words for the moment, and then I ex- 
claim: “People, for God’s sake, realize- 
realize, understand: This war is not a war of 
fighting men—of soldiers, of sailors, of airmen. 
It is not a war of politicians nor yet financiers. 
ft is YOUR war—the war of the individual. If 
the individual fails to do his or her share, if the 
individual is a slacker, then he is responsible to 
his brother and to his sister, for this is the fight 
of every free man and every free woman.” 

Yes, I’ve been on the fighting front, and I 
have been in the trenches. I understand the 
war and the reason of this war as every soldier 
who is a veteran does understand, as every sol- 
dier who is to be a veteran will understand, and 
as every civilian who stays at home perforce 
must understand. 

Liberty or death. That is our slogan. “Go 
on or go under,”’ said Lloyd George. The sol- 
you needn’t 
worry over them; but it’s up to the man at 
home to provide the fighting material. 

There must be victory before there is peace. 
Money is the cornerstone of the foundation 
upon which we shall build our success. 

Are you patriotic? Then you can afford to 
trust your country to handle a few dollars for 
you for the space of a few years. You have all 
to gain or all to lose. Lend your money NOW 
—you get interest as in any good invest 
ment, with an unquestioned security. Lend 
your money NOW—-you get freedom for all 
time; you get the downfall of autocracy; 
you kill militarism forever; you establish 


scribe it! 
ber daily. 


ment. 


jfor the world supreme 


jnow— you get 


lother 
jyou run the risk of 


and complete liberty. 
Hold back your money : 
ques- me 
in that it may not! 

must be our peace. 


“Preparat Ons 


interest 
investments; 


tionable 


many. 


lives so dearly as they will if we oversub- 
The little plots in France that 
will forever be America increase in num- 
It will be to our lasting shame 
if there 1s even one caused by lack of equip- 
Can any one fail to lend money to 
back up those who are giving lives? Not 
and be a true dyed-in-the-wool American! 


must be continued as if 
war will last for yet a long time—pray 
When peace comes, it 
not the peace of Ger- 
comes, it must be a 


When peace 


German autocracy 
may dominate yr 
democracy and all our 
principles; if it does, 
all our beliefs evolved 
from the beginning of 
time are futile, not 
worth the snap of a 
finger. Washington’s 
name would be as 
though Washington had not lived. 

The soldiers are doing their bit—Heaven 
is our witness! In the winter of 1914-15, 
when Britain’s “contemptibles,” 75,000 of 
them, had died almost to a man—then it was 
that a handful of civilians, hastily put into 
khaki uniforms, lay in mud-soaked ditches 
where men as they fell wounded have drowned. 
There it was that we lay for days and nights 
at a stretch, our meager defenses battered 
to ruins by the enemy artillery fire—and 
waited, waited for them to come on. 

“Why don’t they come on and finish up the 
job?” old Bill would say. 

“We don’t want to lose, but this is fierce— 
why don’t they come on?” I would hear old 
Jack Pringle mutter—Jack, who has died 
gloriously since—as he spat a mouthful of mud 
and blood from his lips, dashed there by the 
spatter of shell hailing round us. 

Those were the days when they might have 
come on. Some God-given force held them 
back, while we “carried on.” Today we can 
go on, but there are conditions. 

We can go on only if we are backed by the 
homefolk. We can go on only if the faith of the 
man in the street is as great as the faith of the 
man in the trench. We can go a certain distance 
with a wall of fire and steel to go ahead of 
us, but we can’t go the whole way witiout a 
wall behind us—a wall of gold and silver coin 

We are going the whole way. We must go 
the whole way. It is likerty or death. 

The third and greatest Liberty Loan is nov 
on its last lap. Whether it succeeds or whether 
it fails is in the hands of the people. It is nota 
matter of the amount of cash alone, it is also a 
matter of the number of people who subscrite 
Germany is watching us—her agents are 
everywhere. If only a few subscribe, even if 
they subscribe all that is needed, that is not 
cnough. We must have everybody behind us. 
Can you afford only a $50 loan—take it! Your 
name counts, your faith counts, your action 
doubles the morale of one fighting man. 

People, you must have faith. No, not faith 
in President, or Congress, or soldiers alone. 
but faith in the cause of the people—faith in 
liberty, faith in_hv- 
manity, faith in right 
faith to fight for what 
your forefathers died 
for, to keep the tree- 
dom their blood 
bought, to ke worthy ol 


paying to free yourself 
later when freedom 
will have become but 
ja mockery and a 
|shadow—paying to a 
German indemnity 


} 


peace based upon justice and liberty. When 
peace comes, it must be a peace to call 
forth one united cry, which will resound 
throughout the whole universe: “Hallelujah! 
The world has been won for liberty.” 


Lord Reading. 


your great inheritance. 
Lend cash or give 
your heart’s blood. Is 
it “go on”—or Is it 
‘come on’? Is it 
liberty or death? 


‘ 
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Fortuna’s Daughters 


An Organization for Women 
Who Want More Money 





May. And it comes just as natur- | 
ally to some people as the mayflowers | 
come in the meadow. 


M°xs. is as welcome as the flowers in 


“And to whom does it come so easily?” you | 
want to know. 


“To Fortuna’s Daughters,” is the answer. 


— 


Money for Vacations 


The spring brings into our hearts the desire 
for endeavor of some sort. We have a spring 
fever to be about something new, to go to 
new places, buy new things. And this takes 
money, for there are vacations to be planned, 
freshly crisp summer waists to buy, and pretty 
things to be provided to make your room 
summery and sweet. 

Many girls have already made their vaca- 
tion money and put it away in the bank. 
Many others are making theirs now. 

And it is not too late for you to begin. In 
a month’s time, or two months’ time, you can 
easily make enough money by the club work 
to pay all your expenses for a two weeks’ va- 
cation, and the change of scene and thought 
you need to keep you happy. 





Money for Frocks and Hats 

One of the things Fortuna’s Daughters take 
more pleasure, in than any one except a girl 
could even imagine, is the providing of frills 
and furbelows with the money they make in 
the club. Many a time there is something 
just too charming to resist, that she does not 
feel like buying out of the money given to her | 
by her family. But if she has money of her 
very own—that is a different matter, and she 
feels free to spend it any way she chooses. 

Always there are new brimmed hats for 
summer, with flowers weighing them down, 
and while one can do without them, and wear 
plain hats instead, it is certainly a source of 
delight to be able to indulge in them. If you | 
join the club and make your own money, you 
can get them with a good conscience. 

And then there is always that last pretty 
dress you could really do without, but you 
want so badly. And what a joy to be able to 
buy it, knowing you have earned it yourself. 





Money for Summer House Furnishings 

In the summer you always want to substi- 
tute sheer new curtains for the heavier draperies 
of your room. No matter how simply one’s 
home and room are furnished, there are little 
touches to herald the change of seasons. But 
these things, too, cost money, no matter how | 
small are the changes to be made. | 


How to Join the Club 

_ and now that you know what the club does 
for its members, of course you want to know | 
how to join. All you have to do is to write | 
to me, and the day I get your letter full in- 
structions will be sent to you as to how to 
jon and how to beg:a making money. 

And then, the first thing you know, you are 
a fuli-fledged member of the club, and you 
recelve the Gift of Welcome. This gift is 
absolutely free of charge, and is given to every 
one who joins the club. The box contains 
correspondence cards of heavy white paper, 
with the club member’s initial done in heavy 
gold lettering. 





Yours very sincerely for making money, 


Secretary Fortuna’s Daughters, Goop 


HOUSEKEEPING MAGAZINE, 119 West goth 
Street, New York City. 









Food will win the war—Don’ t waste tt 
UNITED STATES FOOD ADMINISTRATION 







Every worker in a fresh 
uniform every day is an 
index of the spotless 
cleanliness that prevails 
everywhere in the Heinz 
establishment. 


” (az 


PURE MALT 
VINEGAR 


FEAMENTED 


ONE QUART 


In bottles filled and sealed 
in the HEINZ 


establishment 


Malt, Cider and White, in pints, quarts and half- gallons 


VERY drop of Heinz Pure Vinegars has been 

aged one year or more. Aging is as necessary for 
developing the flavor and aroma of good vinegar as it 
is for many vintages. 

Heinz Vinegars are made from the purest ana 
choicest materials. They are mellowed in wood until 
they become appetizing and delicious condiments. They 
make good foods better, and make 
palatable many foods otherwise flat 
and tasteless. 


HEINZ 
Imported Olive Oil 


In bottles and cans 


All Heinz goods sold in Canada are packed 
in Canada 





In using advertisements see page 6 
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Safety and comfort in walking 
or dancing —as well as that 
easy, swinging stride which is 
the foundation of a graceful 
carriage —all come with the 
wearing of 


CATS PAW 


CUSHION 


RUBBER HEELS 


No matter how wet the pavements, you 
cannot slip — the Foster Friction Plug 
prevents that. Cat’s Paws have no holes 
to track mud or dirt. They do not mar 
the polished floors. Wear longer than 
ordinary rubber heels and cost no more. 


Black, white or tan. For men, 
women and children—all dealers 


FOSTER RUBBER COMPANY 
105 Federal Street - Boston, Mass. 


Originators and 2 acypmed of the Foster 
Friction Plug which prevents slippi g 


(ERE URMEOUCALILALERA REE REA EERILIRESEEIE ROY ERIIE PETITES 


May Good Housekeeping 


























pe eats 
£ @ May Lingerie Sales 


LS 


Below is a pink silk mull 
elastic-top envelop che- 
mise,$1.50; bloomers, 95c.; 


| white lawn bodice, $3.95 


Le 
Q 


White nainsook, dain- 
tily made, with lace 
and ribbons, is the 
Empire slip; $4.95 


Batiste envelop che- 
mise, Philippine em- 
broidered, $2.85. Pink 
crépe de Chine bloom- 
ers, $2.95. pink crépe 
de Chine bodice, $1.25 


Gown, envelop che- 
mise, regular chemise, 
batiste, Philip- 
pine embroidered; 


$10.75, $5.95, $4.95 


Pink crépe de Chine 
envelop or regular 
chemise at left; $2.95 


On receipt of check or 
money order we will buy 
for you anything on 
this page. Good House- 
keeping Shop Service 


The gown of pink crépe 
de Chine above is $6.95; 
envelop chemise 
to match 


the 
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»HINK how much time and labor you spend to keep your 
house clean. Find out how much of this you can save by using 
P, anD G.—-The White Naphtha Soap. Try it in the kitchen— 


where the work is hardest —and you soon will use it all over 


the house. 


This white laundry soap with naphtha in it will wash your dishes, 
utensils, sink, walls, floors, woodwork, windows, curtains, dish towels 
and enameled surfaces faster and better than the soap you are using. 
It moves dirt quickly, thoroughly and without hard effort on your part 
because it is the highest grade laundry soap that can be made, because 
it is white and because it contains naphtha. 


In using advertisements see page 6 





Everywhere, the Exquisite Tints 


and rich solid tones of Krearriax Linen Rves are striking the 
keynotes in color schemes of charming livability. Dair.ty shades 
of rose, of gray, of taupe; darker notes of green, of blue, of brown 
—every Klearflax color is dipped deep and full into the immortal 
fabric of durability—linen ! 

Anp such linen you have never seen! Thick and heavy with a 
flat-lying weight of four pounds to the yard, it is a super-linen— 
a fabric which reveals its flaxen origin in its sturdiness of wear. 
ReversiBLe, the Klearflax Linen Rugs offer two long wearing 
surfaces. They double the life of their appearance. Mothproof, 
dust-resisting, easily cleaned, they are economical. And gloriously 
colored, they are the correct foundation for the building of color 
harmony in the home. 4t etter class furniture and department 


stores everywhere. 


Woutp you like an expert’s advice on room decoration? Then 
send for «The Rug and the Color Scheme.’? This 36-page book 
shows you in full color a number of scenes and te!ls you how you 
may vary th schemes. It also explains clearly and simply how to 
plan any room. Writ to our Duluth office for it—it’s free. 


You can get Klearflax Linen Rugs in Taupe, Black, Blue, Greens, Grays, Browns, 
Rose, and natural Butt, in these sizes and at these prices : 


27 xX 54in. . . $4.50 6x 9 ft... $24.00 | For bathrooms, hospitals, and 
30 x6oin... 5.60 8x 10ft. .. 35.60 | general sanitary uses, we recom- 
36 x72in... 8.00 9x 12 ft... 48.00 mend the Klearflax Natural Rug. 
41a x76 ft. 15.00 12x 15 ft... 80,00 | This rug may be scrubbed and 

cleaned indefinitely. It is our 
$4.00 per square yard in stock widths, any length. | only washable rug and comes 
(Prices somewhat higher in far West and South). H iz natural linen (flaxen) color. 


KLEARFLAX LINEN RUG COMPANY 
DULUTH MINNESOTA 
NEW YORK OFFICE —212 FIFTH AVENUE 
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The Man Who Feared Sleep 


(Continued from page 20) 


awake. As she hurried into her uniform they 
gave her the bare details. Somehow the 
doors of the sun parlor had not been fastened 
as usual, and a patient had stayed up there 
after lights were out. He had tried to find 
his way to the lift, had slipped the fastenings 
of the door in his effort to locate the bell, and 
had fallen four stories to the top of the lift 
itself. The whole accident was unbelievable, 


| unprecedented. They might find some plaus- 


ible explanation in the morning—but in the 
meantime the patient was in the operating 
room and Sheila O’Leary was to report at once 
for night duty. 

As the girl pinned on her cap the superin- 
tendent whispered the last instructions: 
“You'll find him in No. 3, Surgical. It’s one 
of your fighting cases, Leerie, and it’s Dr, 
Dempsy’s patient. Remember, your best 
work this time, girl, for all our sakes!” 


ND it was a fighting case. Innumerable 
nights followed, all alike. The temper- 


| ature rose and fell a little, only to rise again; 


the pulse strengthened and weakened by turns; 
delirium continued unbroken. As night after 
night wore on and no fresh internal injury 
developed, the girl found herself forgetting 
the immediate condition of the patient and 
going kack to the thing that had brought kim 
here. If she was right and he was possessed 
by a fixed idea, the dread of some concrete 
thing or experience, his delirium showed no 
evidence. It seemed more the delirium of ex- 
haustion than fever, and there was no raving. 
Consciousness, however, might reveal what 
delirium hid, so as the nights slipped monoto- 
nously by the girl found herself waiting with 
a growing eagerness for the man to come back 
to himself. 

The waiting seemed interminable, but a 
time came at last when Sheila slipped through 
the door of No. 3 and found a pair of deep-set, 
haunting eyes turned full upon her. 

“Tt’s—it’s Leerie.” The words came with 
some difficulty, but there was an untold relief 
in Peter’s voice. 

For a moment the girl was taken aback, but 
only fora moment. She laughed him a friendly 
little laugh while she put her hand down to the 
hand that was still too weak to reach out in 
greeting. ‘‘Yes. Oh, yes, it’s Leerie. Been getting 
pretty well acquainted with you these weeks, 
but rather a surprise to find it so—so mutual.” 

“T got acquainted with you—beforehand,” 
announced Peter. 

“T see—omnibus, Hennessy and the swans.” 
She laughed again softly. ‘“ You’ve been away 


| a long time; hope you're glad to get back.” 


Peter reflected. “I’m afraid I’m not. But I'll 
not say it if it sounds too much like a quitter.” 

“No, say it and get it out of your system. 
Getting well always seems a terrible under- 
taking; and the stronger you’ve been the 
harder it seems.’’ Sheila turned to her chart 
and preparations for the night. 

Lights out, she sat down by the open window 
to wait for Peter to sleep. An hour passed, two 
hours, and sleep did not come. She fed him 


| hot milk and he still lay open-eyed, almost 
| rigid, staring straight at the ceiling. At mid- 


night she stole out for her own supper in the 
diet kitchen and found him still awake when 
she returned, the haunting eyes looking more 
child’s than man’s in the dimness of the 
night lamp. Had she been free to follow her 


| most vagrant impulse, she would have climbed 


on the head of the bed, taken the bandaged 
head on her lap, and plunged into the most 
enthralling tale of boy adventure her imag- 
ination could compass. But she hounded off 
the impulse, after the fashion of treating all 
vagrants, and went back to the window to 
wait and wonder. Peter was still awake when 
the gray of the morning crept down the cor- 
ridors of the Surgical. 

Sheila questioned Tyler, the day nurse, aS 
she came off duty the next evening, “No. 3 
sleep any to boast of?” 
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Write for [(R&z 


N addition to Cotton Crepe Dresses 
and Panama Hats, it includes 
Kimonos, Hosiery, Slippers, Fans, 
Handbags, Parassis, Knitting Acces- 
sories, Purses, Men’s Furnishings, Per- 
fumery, Toilet Requisites, Incense and 
Burners, Jewelry, Stationery, House 
Furnishings, Teasets, ‘Table Cloths, 
Japanese Toweling, Draperies. China- 
wate, Cushions, Porcelains, Oriental 


T will bring Vantine’s to your very door, and through an 
efficient Out-of-Town Service Department enable you to shop 
by mail at “the most interesting store in America” with the 
same assurance of satisfaction as though you resided in the 
Metropolis. 

Vantine’s prepay the transportation charges on purchases of 
$1.00 or over (with few exceptions) and cheerfully accept for exchange, 
credit or refund any purchase not perfectly satisfactory. 

Write Now for the “war time edition” of this beautiful book 
—it’s free—and see what a delightful variety of distinctive 
and individual practical articles, for personal use, for the home, Delicacies, Summer Rugs, Lamps, 
wedding gifts, anniversaries, etc., it accurately illustrates and Lanterns, Rattan Furniture, Screens, 
fully describes. Your name and address on a postal will do, Address and numerous novelties that cannot 
Dept. G. be duplicated elsewhere. Write now. edition is limited. 


The 


No. 435G 


Vantine’s Panama Hats $7 


“PS the manner that one studies the buying of food to 

avoid every possible waste, one should consider pur- 
chasing millinery without extravagant expenditure. . . 
for it is not the price one pays that makes millinery 
expensive, but the number of useless, unfashionable 
hats that are acquired in a season.”—Miss Koues in 
a recent number of this magazine. 

Vantine’s Fashionable Panama Hats are of excellent 
quality panama, woven in fine tight weave under the 
peculiar atmospheric conditions necessary for the 
production of the finest hats procurable. They are 
smartly finished with silk velvet band, lined with white 
sateen, and being imported by Vantine’s direct are 
offered in the season’s most popular shapes, at the 
moderate price of $7, delivered free to your home. 
(In ordering the hat illustrated please specify No. 435G.) 


Vantine’s ‘Victory Dress’’ 89.75 


T°? patriotically-inclined American women, anxious 

to assist the governyent in conserving our country’s 
supply of wool, and at the same time be fashionably, 
though economically attired, we introduce the Vantine 
“Victory Dress.” 

The smart distinction of this exclusive Vantine 
creation represents a high achievement of the designer’s 
art combining as it does, a dress of the utmost service- 
ability with a charming air of exclusive originality 
at a price that any woman will be glad to pay. Whether 
for wear “at home” on the porch, in the moun- 
tains, or at the seaside, this smartly tailored model 
may be worn with propriety at almost any hour of 
the day. Illustrations show front, and back views, 
and you may order by mail from this advertise- 


No. 900G—Front View ment with Vantine’s assurance of complete satisfaction. 


No. 900G—Back View 
ANTINE’S “Victory Dress” comes in Pershing Pink and .Aviation 
Blue, in sizes: 32, 34, 36, 38 bust measure, with two-inch basted hem 
at bottom of skirt, for easy length adjustment. (In ordering please specify 
No. g00G and be sure to state color and size desired.) Price prepaid $9.75: 
Imported Panama Hats, as illustrated, of closely woven panama, 


VANTINE'S “Victory Dress” is faultlessly made in America of Van- 


tine quality washable cotton crepe, imported by Vantine direct 


from Japan. Cut in the comfortable one-piece style. The front is 
finished in’ jaunty blouse effect, with pointed lapels and four large 
pearl buttons. A military collar of white crepe drapes gracefully 


over the shoulders and extending down the front, forms a chic 
vestee effect, which closes with five small pearl buttons. The 
girdle passes thru a novel “panel” back, around waist, and falls 
carelessly in front. Has close-fitting one-seam sleeves attrac- 
tively finished with a row of white pearl buttons. 


with neatly folded band of cotton crepe around crown and under 
brim faced with same material. Also an exclusive Vantine design 
created especially for wear with the “Victory Dress’? but may be put 
chased separately. Comes in Pershing Pink or Aviation Blue. 
(Be sure to state No. gooG and color when ordering.) Price prepaid $7- 


‘-A-A-VANTINE-&-CO-Inc- Fifth Ave. and 39th St, New York 


The Largest Oriental Store in the World. 
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Established over Half a Century. 
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“Why,no. Didn’t he sleep well last night?” 
She gave a non-committal shrug and passed 
into the room. He was watching foi her 
coming, and a ghost of a smile flickered at the 
corners of his mouth. She couldn’t remember 
having scen even so much of a smile before. 
“Tt’s—it’s Leerie.” He said it just as he 
had the night before. But there was a strange, | 
wistful appeal in the voice which set Sheila| 
wondering afresh. 
“Gorgeous night, sky full of stars and air| 
like wine. Smell the verbena and thyme from) 
the San gardens?”’ Sheila threw back her head 
and snified the air like a wild thing. “Took 
me a month to trail that smell—be sure of it. 
You only get it at night after a light rain. | 


Take some long breaths of it and you'll be | f 


asleep before lights are out.” 

But he was not. He lay rigid as the night | 
before, his eyes staring straight before him. | 
Sheila remembered a description she had read 
once of a mountain guide who had been caught 
on the edge of a landslide and hung for hours} 
over the abyss, clutching a half-felled tree and 
trying to keep awake until help came. The} 
man she was nursing might almost be living | 





through such an agony of mind and body,| § 


afraid to yield up his consciousness lest he should | 
go plunging off into some horrible abyss. 
What did he fear? Was it sleep? Was somno- | 
phobia what lay behind the wrecking of this 
fine, clean manhood? The thing seemed in-| 
credible, and yet—and yet—— 


EFORE dawn crept again into the Surgical, | 

the mind of Sheila O’Leary was made up. 
Peter was suddenly aware that the nurse was| 
close at his bedside chafing the clenched fingers | 
free. It was that mysterious hour that hangs | 
between the going night and coming day, the| 
most non-resisting time for body and mind, | 
when the human will gives up the struggle if 
it gives it up at all. And Sheila O'Leary, being | 
well aware of this, rubbed the tense nerves| 


into a comfortable state of relaxation and! @# 


talked. 
First she talked of the city, and found he} 
was not city born. Then she talked of the 
country—of South, East, and West—and _lo- 
cated his birthplace in a small New England 
village. She talked of the outdoor freedom of| 
acountry boy, of the wholesome work and fun 
on a farm with a large family and good old- 
fashioned parents, and she found that he had 
been an only child, motherless, with a family 
consisting of a misanthropic, grief-stricken 
father and a hired girl. His voice sounded 
toneless and more tired than ever as he spoke | 
of his childhood. || 

“Lonely?” queried Sheila. | j 

“Perhaps.” 

“Neglected and—frightened?” 

“What do you mean?” 

The girl leaned over the bed and looked) 
straight into the eyes that seemed to be daring 
her to find the way into his darkness and at 
the same time barring fast the door against 
her coming. She smiled gently. “Tell me—| 
can you remember when you first began to| 
lear sleep?” 

_There was no denial, no protest. Peter 
sighed as a little worn-out boy might have} 
sighed with the irksome concealment of some 
forbidden act. “I don’t know,” he said at} 
last. _“T can’t think back to a time when I} 
wasn’t afraid—afraid of the dropping out, | 
into the dark. God!” He turned his head | 
away, and for the first time in two weary, | 
wakeful nights Sheila saw him close his eyes. | 

Off duty, instead of going to breakfast and| 
bed, Sheila O’Leary went to the office of the} 
Superintendent of nurses. In her usual! 
fashion she came straight to her point. “ Put| 
Saunders back on No. 3 and give me a couple| 
of days off. Please, Miss Max.” | 





Her abruptness shook the almost unshak- | : 
able calm of Miss Maxwell. She gazed at the| § 


sirl in frank amazement. “May I ask why?” 
There was a kindly irony in the question. 
Sounds queer, I know, but I’ve simply 


The Man Who Feared Sleep! |! 
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Make “No Wheat” a Family Treat 


Wheatless days can be made days of delightful surprises 
to your family—real treats—when you have learned what ap- 
petizing breads, biscuits, muffins, etc., can be made with corn, 
rye or barley flour. 

“War bread” may be a treat or a trial. When your family 
Jikes yours—when they look forward eagerly to “wheatless days” 
—each new recipe you have learned will be a lasting housekeep- 
ing help. 

We have added to our free booklet “The Rumford Way of 
Cookery and Household Economy,” a supplement containing a 
number of timely war recipes for toothsome hot breads and 
griddle cakes. 

Every one of them YOU can make successfully with 


*Punvord 


THE WHOLESOME 


BAKING POWDER 


Rumford assures a lightness, evenness of texture, delicacy of 
flavor—an all-round satisfying quality that will cause every 
member of your family to vote your war breads “a Huge 
Success!” 

Try this recipe today 

RUMFORD WHEATLESS DAY MUFFINS 

14 cups milk (about) 
1 cup sifted white flour 


1 cup sifted barley flour 
4 levelteaspoons Rumford Baking Powder 


2 level tablespoons shortening. 
4 level tablespoons sugar 
+ level teaspoon salt 
1 egg, beaten light 
Cream the shortening, gradually beat in the sugar and salt, add the 


egg, the milk, and the flour sifted with the baking powder. Beat thor- 
oughly. Bake in a hot, well-greased muffin pan about twenty-five minutes. 
Write today for a copy of “The Rumford Way of Cookery 


and Household Economy,” with supplement of “Delicious 
War Time Recipes.” We shall be pleased to mail it free. 


RUMFORD COMPANY 


Providence, R. I. 


In using advertisements see page 6 
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G277. Gorgeously carved 
in an antique gold finish, 
this mirror is topped with 
a garland of flowers. 
1716x224". Price $7.50. 


G372. Honey bees in 
natural colors swarm 
about thislittle honey pot, 
which has so appropnately 
taken the form and hue of 
a beehive. The decora- 
tion about the base is blue 
and white. China honey 

t 3" diameter, 6” high. 

"rice $4.50. 


G304. A nut bowl is, fre. 
quently the very. sugges- 
tion for the gift that is per- 
plexing—especially if you 
have discovered its pecu- 
liar advantages through 
owning one yourself. This 
one, finished in mahogany, 
is equipped with a silvered 
cracker and 6 picks. Price 
complete only $2.50. 


G316. Among the most effective plots for 
Victory are garden plots; and here is an 
lant and reap suc- 
a kneeling pad, a 


effici 


cessfully. 


G290. Here’s a way to eat your 
cake and have it sanitary, too. Put 
it beneath a lacquered tin cover of 
black and white; and dainty pink 
rosebuds ($3.50); and upon a fine 
china plate to match ($2.50); ordo 
it all at once for $6.00 


OR weddings, for birthdays, 
for parties, for occasions of 
any kind, you can find a wealth 
of moderately priced gift sug- 
gestions at Ovington’s. 
It is the Gift Shop of Fifth 
Avenue, where decorative an 
useful objects for the house and 
distinctive remembrances for 
others may be found in abun- 


dance at all seasons of the year. 


May we send you a copy of 
the new Ovington Gift Book ? 


OVINGTON’S 


312-314 FIFTH AVENUE 
NEW YORK 


ent set to help you 
It consists o 
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OVINGTON'S. 


G367. A heavy Sheffield 
platter is one of the most 
satisfactory of all gifts— 
well-and-tree design. 17’ 
long. $18.00 value. Price 
$10.00. 


G376. Standing full 101¢”’ 
in height, this graceful 
candy jar is decorated, 
with engraved flowers and 
cut lines. Price $2.50. 


G300. This mayonnaise 
bowl is of fine glass en- 
graved in a new fruit de- 
sign. Complete with plate 
and ladle, $3.50. 


353. Casserole dish of 
Pyrex ovenware.Complete 
with Sheffield holder, it 
measures 7 4’ indiameter 
and is priced at $5.00. 


{ } 


trowel and a fork. The pad is covered in 


dura 


G266. This graceful Sheffield 
basket ina Dutch Silver design 
is lined with gold. 18” high. 
Price $15.00. 


G287. What could be more ap 
propriate to keep a picture at 
home of the man at the front 
than this new service frame! 
From the crest at the top to its 
burnished gold frame of laurel it 
was made for no other purpose. 
9x12 view. Price only $4.00. 


G381. Purit 
eter. Skein 
taken 


pair, extra.) 


G382 
richly deco 
brilliant cok 
of green 
brown form 
while a sa 
/ blue flaunts 
dish brown 
ter. One d 
($6.00) and 


($2.50) are 
priced in 
combina- 
tion at only 


$7 


down to 
(Needles with enamelled knobs $2.50 the 


Salad set 


ble oil cloth. 


G268. No matter how heavy the 
reading matter, each of these ele- 
phants will hold his end up. 
Finished in burnished gold, 7” 
long, 6” high, 314” wide. Price, 
the pair, $3.50. 


an Knitting Basket Stand—solid 


mahogany, 32” high. Reed basket, 16” diam 


Can be 
$15.00. 


holders are adjustable. 
small size. Price 


rated in 
ors. Flowers 
and reddish 
the border, 
ucy bird of 
a tail of red- 
in the cen- 
ozen plates 
the bowl 


colored in 
flat, 


shade 


59° 


Price complete $3.50. 


neutral 
blend so perfectly with 
almost any color scheme, 
light tan 


G309. Sumptuously finished 
in gold and rich polychrome 
colors, these candlesticks form 
an unusually impressive pair. 
10” in height. Price the pair 
only $6.00. 


G350. Right into the hottest 
oven you can put this pie plate 
of Pyrex ware. And fight into 
the most exacting dining room 
you can bring it—in its hand- 
some Sheffield holder. Meas- 
uring 9%" in diameter, it is 
priced complete at only $3.50. 


G333. There 

is a most engag- 

ing simplicity about 
the color and design 
of this graceful lamp. 
Its pottery base and 
parchment shade are 


one of those 
tones that 


16'4” high; 
10” diameter 


Price $6.00. 
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The Man Who Feared Sleep 


got to go. . Lots depends on it, and no time 
now to explain. Want to catch that 8,3:. 
Flanders is holding the bus. Tell you when 
I get back—please, Miss Max?” And taking 
consent for granted, Sheila started for the door. 

There was an odd look on the face of the 
superintendent as she watched her go—a look 
of amused, loving pride. She might hide it 
from their little world, but she could not deny 
it to herself, that of all the girls she had helped 
to train none had come so close to her heart 
as this girl with her wonderful insight, her 
honesty, her plain speaking, and her heart of 
gold. A hundred times she had defied the 
rules of the sanitarium, had swept the super. 
intendent’s dignity to the four winds. And 
she would continue to do so, and they would 
continue to overlook it. Such petty offenses 
are forgiven the Leeries the world over. And 
now, watching the gray, alive figure climbing 
into the omnibus, Miss Maxwell had no mind 
to resent her breach of discipline. She knew 
the girl had asked nothing for herself; she had 
gone to do something for somebody who 
needed it, and she would report for duty again 
when that was accomplished. 


ANP two days later, accordingly, she came, 

a luminous, ecstatic figure that flew into 
the office with arms outstretched to swing the 
superintendent almost off her feet in joyful 
triumph. “Jt was just what I thought! Found 
the girl—only she was an old woman now— 
got the whole miserable story from her, and— 
and—I think—I think— Good heartalive! 1 
think I can pull him out of the beastly old 
hole!” 

“Meaning—? Remember, my dear, I 
haven’t the grain of an idea why you went, 
or where you went, or what the miiserable 
story is about. Please shine your lantern this 
way and light up my intelligence.” Miss 
Maxwell was beaming. 

Sheila O’Leary laughed. “TI began by jump- 
ing at conclusions—same as I always do— 
jumped at phobia in No. 3. Almost came and 
asked to be put on the case after you told me. 
But he isn’t No. 3 any more—he’s a little boy 
named Peter—a little boy, almost a baby, 
frightened night after night for years and 
years into lying still in the dark under the eaves 
in a little attic room, deliberately frightened 
by a hired girl who wanted to be free to go off 
gadding with her young man. I got the place 
and her name from Peter—coaxed it out of 
him—and I made her tell me the story. The 
father paid her extra wages to stay at night 
so the little boy wouldn’t be lonely and miss 
his mother too much, and she didn’t want 
him to find out she had gone. So she’d put 
Peter to bed and tell him that if he stirred o 
cried out the walls would close in on him—or 
the floor would swallow him up—or_ the 
ghosts would come out of the corners and eat 
him up or carry him off. Can’t you see him 
there, a little quivering heap of a boy, awake 
in the dark, afraid to move? Can’t you feel 
how he would lie and listen to all the sounds 
about him—the squealing mice, the creaking 
rafters, the wind moaning in the eaves—too 
terrified to go to sleep? And when he did 
sleep—worn out—can’t you imagine what his 
dreams would be like? Oh! women like that— 
women who could frighten little sensitive chil- 
dren—ought to be burned as they burned the 
witches!” The girl’s eyes blazed, and she shook 
a pair of clenched fists in the air. “And can 
you see the rest of it? How the fear grew and 
grew even as the memory of the tales faded, 
grew into a nameless, unexplainable fear o 
sleep? And because he was a boy he hid it; 
and because he was a man he fought it; but 
the thing nailed him at last. He fought sleep 
until he lost the habit of sleep. He couldnt 
get along without it, and here he is!” 

“Well, what are you going to do?” The 
superintendent eyed her narrowly; her cheeks 
were as flushed as the girl's. 

A little enigmatical smile curved up the 
corners of the usually demure mouth. “Going 
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Because Armour’s Oats can be prepared 
in sO many nutritious, low-cost ways, for 
breakfast, luncheon and dinner, they are a 
satisfactory substitute for wheat and meat 
dishes. Moreover, they add a pleasing va- 
riety to the menu and make 
it easy to economize. 

Worth-while recipes on 
every package. 

Because of the wonderful 
new process by which they 
are milled, made possible by 
the unequalled facilities of 


Raglave Wheat—Add Variety 


Promote Economy 


the Armour Grain Company, Armour’s 
Oats cook in 10 to 15 minutes. 

Armour’s Oats can be mixed with wheat, 
corn, barley, rice and potato flours and suc- 
cessfully combined with sugar substitutes 
and al] shortening and leavening agents. 
Their superior cooking qualities and dis- 

tinctive flavor make them an 
ideal conservation food. 

When ordering wheat 
flour, be sure and include 
Armour’s Oats, an author- 
ized wheat substitute. 


ARMOUR'S 


TOASTED 


CORN FLAKES 


Made from pure white corn, 
thoroughly cooked,toasted and 
ready toserve. Their daily use 
constitutes a delightful way 
to save wheat. “They taste so 


good.” Armour’sToasted Corn 
Flakes are packed in triple- 
sealed cartons to keep their 
contents always crisp and 
fresh. Ask your grocer! 


Trade Supplied by Armour Grain Company, Chic 
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The Man Who Feared Sleep 


to play Leerie—going to play it harder than I 
ever did in my life before.” 

And that night as Peter turned his head 
wearily towards the door to greet the kindly, 
cumbersome Saunders, he found to his surprise 
the owner of the shining eyes come back. 


He felt so ridiculously glad about it that he | 


couldn’t even trust himself to tell her so. 
Instead he repeated foolishly the same old 
thing, “Why, it’s—it’s Leerie.”’ 

When everything was ready for the night, 
Sheila turned the night-light out and lowered 
the curtain until it was quite dark. Then she 
drew her chair close to the bed and slipped her 


il, 


mes 


“? 


hand into the lean, clenched one on the cover- | 


lid. “Don’t think of me as a girl—a nurse— 
a person—at all, tonight,” she said softly. 
“T’m just a piece of Stevenson’s poem come to 
life—a lamplighter for a little boy going to 
sleep all alone in a farmhouse attic. It’s very 
dark. You can hear the mice squeal and the 
rafters creak, if you listen, and the window’s 
so small the stars can’t creep in. In the day- 
time the attic doesn’t seem far away or very 
strange, but at night it’s miles—miles away 
from the rest of the house, and it’s full of 
things that may happen. That’s why I’m 
here with my lamp.” 

Sheila stopped a moment. She could hear 
the man’s breath coming quick with a catch 
in it—a child breathes that way when it is 
fighting down a cry or a sob. Then she went 
on: “Of course it’s a magical lamp I carry, 
and with the first sputter and spark it lights 
up and turns the attic inside out—and there 
we are, the little boy and I, hand in hand, 
running straight for the brook back of the 
house. The lamp burns as bright as the sun 
now, so it seems like day—a spring day. It 
isn’t the mice squealing at all now, that you 
hear, but the birds singing and the brook 
running. ‘There are cowslips down by the 
brook, and ‘Jacks’. Here by the big stone is 
a chance to build a bully good dam and sail 
boats made out of the shingles blown off from 
the barn roof. Want to stop and build it now?” 

“All right.”” There was almost a suppressed 
laugh in the voice; it certainly sounded glad. 
And the hand on the coverlid was as relaxed as 
that of a child being led somewhere it wants to 
“ 


0. 
Sheila smiled happily in the dark: “You 


must get stones, then—lots and lots of them— | 


and we'll pile them together. There’s one 
stone—and two stones—and three stones. 
Another stone here—another here—another 
here—a big one there where the current runs 


swiftest, and little stones for the chinks.” 


ACOORI )ING to Sheila O’Leary’s best reck- 
-* oning the dam was only half built when the 
little boy fell fast asleep over his work. And 
when the gray of the morning stole down the 
corridors of the Surgical, No. 3 was sleeping, 
with one arm thrown over his head as little 
boys sleep, and the other holding fast to the 
hurse on night duty. 

But it takes a long while to break down an 
old habit and build up a new one, as it takes 
along while to build a dam. No less than tons 
of stones must have gone to the building of 
Peter’s before the time came when he could 
drop asleep alone and unguided. In all that 
time neither he nor the girl ever spoke of what 
1ay between the putting out of the night lamp 
and the waking fresh and rested to a wel- 
comed day. 

With sleep came speedy recovery, and Peter 
was the most popular convalescent in the 
Surgical. His laugh had suddenly grown con- 
tagious, his humor irresistible, his outlook on 
life so optimistically bubbling that less cheery 
patients turned their wheel chairs to No. 3 
lor revitalizing. The chief came up with Dr, 
Dempsy from town, and both went away 
Wearing the look of men who have seen 
miracles. Life in its fullness had come to 
Peter, the life he had dreamed of, as a lost 
Crosser of the desert dreams of water. Efficient 
work was to be his again, and companionship, 
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| | * Strawberry Whip | 


Use Cox’s Gelatine and Help the 
Food Administration 


You can economize, help the Food Administration 
and still have a delightful variety of good things if you 
use Cox’s Instant Powdered Gelatine. 

It forms such an excellent base for so many different foods that 
you will find it a valuable help in cooking. 

Fruit salads and desserts, vegetable salads, meat loaves, etc.,can be 
made at surprisingly low cost with Cox’s because you can use less of 
those food stuffs which the Administration asks us to conserve. 


Cox’s Gelatine is always sold in the red-white-and-blue checker- 


board box. 
able helps. 


@ 


Our pamphlet “Economical Recipes” offers some valu- 
Send for it today, there is no charge. 


Ss 


Instant Powdered 


GELATINE 


*STRAWBERRY WHIP 


This recipe is from the seclion on “Puddings” in 
“Cox's Manual of Gelatine Cookery.” 


1 oz. (3 tablespoonfuls) 
COX’S INSTANT 
POWDERED GELA- 
TINE, 4 pint (1 cup) hot 
water, 2 cupfuls strawber- 
ries, 44 lb. (1 cup) sugar, 
whites of 4 eggs, | table- 
spoonful lemon juice, a little 
strawberry preserves, some 
whole strawberries, whipped 
cream for decoration. 


Dissolve the Gelatine in the water, add the 
two cupfuls of strawberries crushed, sugar and 
lemon juice. Beat up the whites of eggs till stiff, 
and continue beating while adding the straw- 
berry mixture gradually. Put some sliced straw- 
berries and a little strawberry preserves into the 
serving glasses, pour in the whip, and decorate 
with whipped and sweetened cream and straw- 
berries. Serves six to eight persons. 


THE 
COX GELATINE 
COMPANY 


Dept. A 
100 HudsonStreet 
New York City 


Sole Agents in U. S.A 
for J. & G. Cox, Lid 
Edinburgh, Scotland 
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For ‘Roomy ‘Rest 


listened to the river, and to the tick- 

fa] ing of my watch; I thought of all 

Kou! sleepy sounds and of all soporific things 

+ —the flow of water, the humming of 

bees, the motion of a boat, the waving of a field 

of corn, the nodding of a mandarin’s head on the 

chimney piece, a horse in a mill, the opera, Mr. 

Humdrum’s conversation,” wrote Robert Southey 
in a summary of his schemes to attain sleep. 


The good poet Southey lived half a century 
before the Sealy Mattress was invented. Many 
thousands of gentlefolk have no need for sleep- 
inducing devices because they retire on Sealys to 
find “roomy rest in measureless content.” 


The Sealy Sanitary Tuftless Mattress is composed 
of a unit batt of long-fibre cotton, as pure as 
nature gives it, interwoven and compressed by 
processes peculiar to Sealy. 


A Twenty-Year Sleep Insurance Policy 
protects you against the packing, lumping, spread- 
ing or parting of your mattress, and the Sealy 
never needs remaking. Its deep luxuriousness 
is enduring. 

It means much to a mother to know that every 
member of her family is gaining sleep which is rest 
to mind and body—the product of the Sealy. 


An interesting booklet, some charming covering 
samples and the name of a dealer authorized to 
sell you a Sealy on a sixty-night trial basis will 
be sent you for the asking. 


Sealy Mattress Company 
Dept. H. M. SUGAR LAND, TEXAS 
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The Man Who Feared Sleep 


and—yes, for the first time he hoped for the third 
end best of life’s ingredients: he hoped for love 
And _then just as everything looked best aid 


brightest, he was told that he no longer needed 


a night nurse. Sheila O’Leary was put on the 
case of an old lady with chronic dyspepsia 
She told him herself, as she went off duty jn 
the Surgical for the last time. e 

“You’ve had the best sleep of all.” She 
smiled at his efforts to pull himseli awake. 
“Vll drop in when I’m passing to see kow 
you're getting on, but otherwise this is good- 
by and good luck.” She held out her hand, 

“Why—but— Hangit all! I can’t cet along 
without a night nurse. And if I don’t need one, 
why can’t you take Miss Tyler’s place in the 
day?” 

“Orders.” Sheila announced it 2s an un- 
shakable fact. 

“Tl see Miss Maxwell.” 

“No use. She wouldn’t listen.” 

“Guess if I’m paying for it I can have——” 

Sheila O’Leary’s chin squared, and her body 
stiffened. ‘There are some things no one can 
pay for, Mr. Brooks.” 

Peter colored crimson. He reached cuickly 
for the hand Sheila had pulled away. “What 
an ungrateful cur you must think I am! And 
I’ve never said a word—never thanked you.” 

“There was nothing to thank for. I was 


| only undoing what another woman had done 


long ago. That’s one of the glad things about 
nursing; we so often have a chance at just 
that sort of thing—the chance to make up 
for some of the blind mistakes in life. Cood- 
by—I’m late now.” 

“‘But—but—”’ Peter held frantically to the 
hand. “’Pon my soul, I can’t let you go until— 
until—” He broke off, crimsoning again. 
‘Promise a time when you will come back— 
just a minute I can count on and look for- 
ward to. Please!” 

* All right—I’ll be back at four—just for a 
minute.” 


ie happened, however, that Miss Jacobs— 
pink-cheeked, auburn-haired, green-eyed 


| little Miss Jacobs, the first nurse on Peter's 


case, blew into No. 3 a few minutes before four. 


| She had developed the habit of blowing in at 


least once in the day and telling Peter how per- 
fectly splendid it was to see him getting along 
so well. But as he did not happen to look quite 
so well this time, she condoled and wormed the 
reason out of Peter. 

“Leerie off duty! Don’t you think it’s 
rather remarkable they let her stay so long? 
Of course the management as a rule doesn’t 
let her have cases of—of this kind. A girl 
who’s been sent away on account of—oi— 
questionable conduct isn’t exactly safe to 
trust. Don’t you think so? And the San can't 
afford to risk its reputation.” For an instant 
the green eyes shimmered and _ glistened 


| balefully, while she tossed her auburn curls 


coyly at Peter. ‘‘It’s really too bad, for she’s 
a wonderful surgical nurse. All the best 
surgeons want her on their cases. That's 
why they put her on with you; that’s really 
why they let her come back at all.” 

A look in Peter’s eyes stopped her and made 
her look back over her shoulder. Sheila O'Leary 
stood in the open doorway. For an instant the 
perpetual assurance of Miss Jacoks was shaken, 
but only for aninstant. She smiled tolerantly. 
“Hello, Leerie! I’ve been telling Mr. Brooks 
what a wonderful surgical nurse you are.” 

The gray eyes of the girl in the doorway 
looked steadily into the green eyes of the gitl 
by the bed. “Thank you, Coppy, I heard you.” 
And she stepped aside to let the other pass out. 

“Well?” she asked when the two were alone. 

“Well!” answered Peter emphatically. 
“ Everything is very, very well. Do you know,” 
and he smiled up at her like a happy small boy, 
“do you know that all the while you were build- 
ing that dam I was building something else? 


ST MMM TTT 


“Were you?” pe 
2 “T was building my life over again—building 
it fresh, with the fear gone and everything 
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Hotpoint appliances enable you to do the household duties more 
quickly (allowing time for other activities), More economically (saving in food 
value—in servant hire), more pleasantly and more comfortably. 
Hotpoints are reasonable in first cost, economical to operate, 
highly efficient, extremely durable, and handsome. 


In \4 the electric lighted homes of America. 
With the Hotpoint Iron in the house, the drudgery 
is turned to light, pleasant work because— 

—there is no repeated waiting for the iron to heat up—saves time 

—there is no tugging a heavy iron back and forth—saves labor 

—there is no clattering onto a scratchy stand 

—there is no overheating the room, in fact you use no holder—saves fuel 


Simply attach the cord to any convenient lamp socket and put 
the removable plug in place; in a couple of minutes the iron is 
hot and stays hot until the ironing is finished. 


The cost will vary from 2 to 4c per hour, according to rate. 


Coffee that is uniformly good. 

And in the morning! Use a Hotpoint Valveless Per- 
colator and you save time and coffee—more than 
that, you enjoy a perfect brew which sends you about your day's 
duties in a satisfied frame of mind. 

Put cold water in pot, ground coffee in basket, and insert the 
plug. In half a minute percolation begins and in seven or eight 
minutes (according to quantity and strength desired) the coffee is ready 
to pour—amber clear, piping hot and with the full aroma. 


The Hotpoint Safety Switch protects you—if the current is left 
on when the pot is empty, the automatic switch prevents damage. 


Hot water in a jiffy. 

If baby’s milk is to be heated in the middle of the 
night, here’s the way to do it quickly and easily. Or 
if there is any sudden need of a small quantity of hot water. 
Just take out the light bulb, screw in the attachment plug, and 


plunge the Hotpoint Immersion Heater into the liquid. Begins 
to heat instantly and a small quantity is soon brought to boiling. 


Cost of electricity is trivial—so here is a real economy. 


This makes electric baking economical. 

Yes you can really bake wherever there is a lamp 
socket—bake a chicken or roast—bread or cake—any- 
thing that is not too large to go into Ovenette—over an electric 
stove (it is shown here over a three-heat Round Grill). There is no heat 
lost, therefor baking with Ovenette is economical. 


,, Used with the three-heat Grill, the heat can be regulated to a 


icety and the operation finished on low heat, which saves current. 


Crunchy Brown Toast. 
Make it right at the table, take it off from Hotpoint 
Toaster hot and delectably brown. 


The removable rack keeps the toast hot and provides a handy 
way for serving. 


Hotpoint Toaster is nickel plated and highly polished. Will 
last indefinitely. Attaches to any lamp socket so you can take 
it to the invalid’s bedside or out on the porch for summer time 


luncheon. 


Speeds up breakfast, keeps the room cool, enables you to eat in 
the most comfortable spot in the house. 


Your Hotpoint Dealer will gladly explain to you 
Edison Electric Appliance Company, Inc. 


Manufacturers of 


HucHES Guulthnce Hotpoint 
Household Labor Saving Electrical Appliances 
NEW YORK CHICAGO ONTARIO 


aa 
Standard for 13 years 
Leading advantages: hot 
point — cool handle — at- 
tached stand — thumb rest— 
hinged plug cord protector. 
3 lb. size $4. 5 or 6 |b. $5. 


Q 
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Vebveliets Percolator 
No valves, floats, traps, or 
other parts to fuss with. 
Range in price from $8.00 
to $19.50. This one is the 
6 cup nickel, price $9.50, 


Hot Water Quick 
This Heater is a straight, 
nickel plated cylinder. 


As shown $4.50, Kitchen 
size $5.50. Crookneck $6, 


Bake with Ovenette 
Anywhere there is an elec- 
tric light. Ovenette $3.50 
(used over heater). Three- 
heat Roun rill, shown 
above, $7.50. Radiant 
Stove, single heat, $4.50, 


a 


Make Toast Anywhere 
Hotpoint Toaster begins 
toasting the instant you con- 
nect it to any electric lamp 
socket. $5.00 including the 
detachable toast rack. 


In using advertisements see page 6 93 





Roasted Beef with Yorkshire 
Pudding 


(By Marion Harris Neil) 


This easily-followed recipe will 
provide an unusually delicious 
dish for four persons at a cost not 
exceeding sixty cents. Try it. 


112 0z. can Red Crown 
Fresh Roasted Beef, 
Heated 

Watercress or Parsley 

Cooked Carrots 

Cooked Turnips 

Yorkshire Pudding 

5 tablespoons flour 

% teaspoon salt 

1 egg 1 cup milk 

3 tablespoons drippings 

Heat Roasted Beef in unopened can in 
boiling water for 15 or 20 minutes and 
turn out onto serving plate. Garnish 
with watercress or parsley and pieces of 
cooked carrots and turnips. Serve hot 
with Yorkshire Pudding cut in squares. 
To make pudding—Sift flour and salt 

into a bowl; make a well in center, put 
egg intoit andstir, adding milk gradually. 
Beat well until the surface is well bub- 
bled. Set in a cool place for one hour, 
then pour intoa tin in which the drippings 
have been melted. Bake in a quick oven 
for 30 minutes, or until brown and crisp. 
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Delicious Cold Roast Beef 


What real man doesn’t like cold 
roast beef? What real girl or boy 
doesn’t smile when a delicious 
roast beef sandwich is found in 
the school lunch box? And what 
housewife isn’t glad to know that 
she can give her family such nu- 
tritious food without trouble and 
at little more than half the cost of 
beef bought at the delicatessen 
store? 


Take a can of Red Crown Ready-To- 
Serve Fresh Roasted Beef from the cup- 
board put in the refrigerator until thor- 
oughly chilled, then serve—that’s all. 
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Tender, Juicy Roast Beef | 


ready to serve on your table 


Big, clean-cut slices, tender, tootisome, 
heavy with juice, and with a flavor that speaks 
of the finest beef, seasoned to perfection, 
roasted toaturn. That’s real, real roast beef— 
the healthful, delicious kind that satisfies the 
full-grown appetite and builds bone and sinew 
in young Americans. 


Madam, you can put roast beef like that on 
your table every time you want it, in twenty 
minutes’ notice, if you serve 


Red Crown i222. 
ROASTED BEEF 


Every can contains meat bought with one 
idea in mind, to get the best, regardless of 
price. And these best cuts of choice beef are 
trimmed of all bone, skin, gristle and super- 
fluous fat, so that every can you open contains 
nothing but tender, lean meat without a bit 
of waste. 


Red Crown Fresh Roasted Beef is cooked 
by our special process. There is no parboiling 
done. The meat is placed raw in the can, 
the air exhausted and the meat roasted in a 
vacuum. Thus all the native flavor and rich 
healthful juices of the beef are kept right there 
in the can. Not even air can touch them until 
the can is opened steaming hot for your table. 


There are 24 Red Crown Meats—every one 
ready-cooked, ready to serve. Every one will 
save you time. Every one will save you 
money. Every one will help you “do your 
bit” by avoiding waste in the home. 


Ask your grocer for Red Crown Ready-to- 
Serve Meats. If he hasn’t them, write us and 
we will see that you are supplied. 


ACME PACKING COMPANY 
Chicago, U. S. A. 
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The Man Who Feared Sleep 


sound nd strong and fine. And into the 
chinks where all the miserable empty places 
had been—the places where loneliness and 
heartache eternally leaked through—I was 
fitting love, the love I never dared dream of.” 

“Ves?” 

The girl’s lips looked strangely hard—almost 
bitter, Peter thought; and this time he 
reached out both arms to her. 

“Fang it all! It’s tough on a man who's 
never dared dream of love to have it take 
him, bandaged and tied to his bed. Leerie— 
Leerie! You wouldn’t have the heart to blow 
out the lamp now, would you?” 

The lips softened, she gave a sad little shake 
of her head. “No, but you’ve got to keep i! 
burning yourself. You’re a man, you can do 
it. Sorry—can’t help it. And please don’t 
say anything more. Don’t spoil it all, and 
make me say things I wish I hadn’t and send 
you off to pay your bill and leave the San 
tonight.” She smiled wistfully. “Dear, 
grown-up boy! Don’t you know that it’s the 
customary thing for a man to think he’s fallen 
in love with his nurse when he’s convalescing? 
Just get well and forget it—as all the others 
do.” She turned toward the door. 

“I’m not going to pay my bill tonight, and 
I’m not going to forget it. I guess all those 
chinks haven’t been filled up yet. I’m going to 
stay until they are. Good plan, don’t you 
think?” And Peter Brooks smiled like a man 
who had never been given up—nor ever in- 
tended giving up, now’ that life had given him 
back the things for which he had a right to 
fight. 

(The next story in this series, “Old King Cole,” 
wil! appear in June) 


Tested Helps for 
Housekeepers 


(Continued from page 72) 


Springs, Okla.; Kerr Self-Sealing Mason Jars 
and Caps, Kerr Glass Mfg. Co., Sand Springs, 
Okla.; “Queen” and ‘“‘ Double Safety” Fruit 
Jars, Loring Lane Company, 41 Harrison St., 
New York City; Smalley Nu-Seal Fruit Jar, 
Smalley Fruit Jar Co., 26 Dock Square, Boston, 
Mass.; Eureka Fruit Jar, Smalley Fruit Jar 
Co., 26 Dock Square, Boston, Mass.; White 
Crown Mason Jar Cap, White Crown Fruit 
Jar Co., Louisville, Ky. 

Of the jar rings, two makes have been ap- 
proved: Good Luck Jar Rings, Boston Woven 
Hose and Rubber Co., Boston, Mass., Box 
5077; Jumbo Jar Rings, Loring Lane Co., 41 
Harrison St., New York City. 

There ate several devices which help to 

make the work of canning less irksome. Among 
these, fruit-jar lifters have an important place. 
The following have been approved: Hold Fast 
Lifter, Hamblin and Russell Mfg. Co., Wor- 
cester, Mass.; Kerr Economy Jar Lifter, Kerr 
Glass Mfg. Co., Sand Springs, Okla. A wrench 
proves valuable for opening jars. The follow- 
ing have been approved: Hinds Jar Wrench, 
Hinds Jar Wrench Co., Florence, Vt.; Wizard 
Fruit Jar Wrench, Ideal Sanitary Mfg. Co., 
New Carlisle, Ind.; Perfection Lightning Jar 
Opener, Perfection Jar-Opener Co., 126 State 
St., Room 32, Boston, Mass. 
_ Among other accessories that are helpful in 
jelly making and canning, are the following 
approved devices: Kalamazoo Mold Proof 
Jelly Protector, Kalamazoo Vegetable Parch- 
ment Company, Kalamazoo, Mich.; Kleen 
Kups, Mono-Service Co., Verona Ave. and 
Oraton St., Newark, N. J.; Parowax Sealing 
Wax, Standard Oil Co. of N. Y., 555 W. 25th 
St., New York City; Sun Fruit Preserver and 
Crystallizer, E. E. Dow and Son, Redlands, 
Cal.; Aluminum Preserving Funnel, E. A. 
Fargo Co., Taunton, Mass.; Knapp Fruit and 
Jelly Strainer, The Knapp Co., Hinckley, IIl.; 
Granger’ Fruit and Vegetable Evaporator, 
Grange Sales Association, Lafayette Bidg., 
Philadelphia, Pa. ‘ 























Some Folks Live 
Two Days in One 


By Starting the Days on Bran 


A bran-mixed dainty in the morning means more than most 
people know. But millions are learning. Now thousands of doc- 
tors, in print and in person, are urging the use of bran. 

Bran is Nature’s laxative—the ideal inner cleanser. It fixes no 
habit. It is not artificial. It is simply a wheat coat which in flake 
form acts as roughage. 

Fine foods clog the system. Bran relieves that clogging. Nearly 
everybody needs it—indoor workers most. 

To countless people it means sunnier days, higher spirits, better health. It 
wards off many headaches, clears many bad complexions. 





You must in some way do what bran does. You must include some rough- 
age in your food. Or you must take drugs. That is, most people must. 

The right way is some daily bran food. It is the pleasant way, the most 
efficient, the way authorities advise. 

When you find out what it does for you, you'll never go without it. 


Pettijohns 


A Flaked Cereal Dainty 
55% Wheat Product—20°;,, Oats—25%, Bran 





A breakfast dainty whose flavory flakes hide 25 per cent unground bran. 
Pettijohn’s Flour—75 per cent Government Standard flour with 25 per cent bran 
flakes. Use like Graham flout in any recipe. Both sold in packages only. 





In using advertisements see page 6 










It’s the Improved Way of Knitting 
that makes ** Burson” Snug-fitting 


Like the hand-knit stockings our grand- 
mothers made years ago, the foot, ankle 
and leg are shaped in the knitting. 


BURSON 


have the hand-knit advantage of being 
shaped without seams together with the 
smooth finish of perfected knitting 
machines. 


Full value—in money, materials, fit and 
wear—you’ll find it in Burson Hose. 


Sold by Leading Stores Everywhere 
Made in Art Silk, Mercerized, Lisle and Cotton 


Booklet Sent U pon Request 


BURSON KNITTINGCO. 


85 Glen Street 
ROCKFORD, ILLINOIS 
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Mirandy on Mothers 
(Continued from page 42) 


|.pusson was’ makin’ a bee-line for de bys. 
house. : : . 
“But dat’s whut happened. Dat’s de 
meracle dat’s done took place. My boy 
whut’s always been cranky ’bout his eats, an’ 
| kicked de roof off ef de water warn’t hot 
| enough for his bath, has done riz up at de cal] 

of duty an’ gone widout one word to de cold, an’ 

de dirt, an’ de mud of de trenches, an’ to look 
| death in de eye an’ not be afraid—an’ so have 
| de boys of thousands an’ thousands of other 
| mothers, an’ dat’s whut’s put a crown an’ a 
| glory on motherhood. 

“‘Hit’s made all of us mothers feel dat when 
we brought a boy into de worl’ lak dat, we's 
done a big thing, something so big an’ gran’ 

| dat hit makes all de odder things dat women 
has done des look lak thu’ty cents in counter. 
feit money. 

“Yassum, dat’s de way hit is wid me, an’ 
dat’s why I’s havin’ to put my hat on wida 
shoe-horn dese days, becaze my head’s s0 
swelled up wid pride an’ vain glory. An’ dat’s 
de way wid all of us mothers. I bet we’s de 
most surprisedest lot of folks dat ever lived, 
now we done found de kind of stuff dat was in 


| dem little boys we’ve been tryin’ to lambast 


into de straight an’ narrow way for twenty 
yeahs an’ mo’. 


““ AN’ findin’ out dat our sons was ready to 

fight an’ die for somethin’ bigger dan dey 
was has made big women of us mothers. We've 
had to try to be worthy of ’em. You can't 
howl, an’ cry, an’ try to hold yo’ boy back when 


| he’s goin’ on to do his part to save de worl’, 


An’ so de good Lawd has somehow give us 
mothers de strength to keep our tears to wet 
our pillows at night wid, and to turn a cheeriul 
face on ’em to de last. 

“God knows hit ain’t been easy. I’s kept 
a set smile a smilin’ ontel my jawbones is 
mighty nigh cracked, but George Washington 
Thomas Jefferson Abraham Lincoln ain’t gwine 
away rememberin’ dat he had a mother dat 
was a quitter. 

“As I watched him marchin’ off wid his 
company, Sis Alviry Jones, whut’s a ole maid, 
says to me: ‘Sis Mirandy, I don’t see how 
you stand hit. Suppose George Washington 
Thomas Jefferson Abraham Lincoln don’t never 
come back no mo’.’ 

““Ef he don’t,’ ’spon’s I, ‘at any rate I'll 
know dat I bore a man, an’ dat’s enough glory 
for any woman, Sis Alviry. De thing I 
couldn’t have stcod would have been ef he had 
hilt back when his country called him.’ 

“Yassum, dese are proud days an’ sad days 
for mothers, for hit’s only dose of us women 
whut have brought sons in de worl’ dat can 
look Uncle Sam in de face an’ say we done 


| done our duty. 


“Motherhood ain’t never gwine to be one of 
dese heah odd-come-short jobs agin. Hit’s 
gwine to be de grancest perfession a woman can 
follow, an’ I ’spec’s too dat ev’y one of dem sol- 
diers is gwine to honor hit lak he never did befo. 

“You know dere ain’t never been enough 
mutualness ’bout dis baby business. A man 


; don’t see no sense in makin’ a fuss "bout hit, 


becaze he’s off shootin’ craps whilst his wile 
is gwine through de agony of hit. But evy 


| soldier dat goes over de top on de battlefield 


will know dat his mother dared death for him 


| just as much as he is doin’ fo’ his country, an 
| dat she dared hit alone instid of wid a company 


at her back. An’ ev’y soldier dat is torn wid 


| shot an’ shell will remember dat some woman 


suffered just as much agony to give him life. 
An’ you believe me, dat when dem soldiers git 
back home, dey’ll be de best sons dat ever was, 
an’ make de prize-package husbands. 
“Vassum, dis war suttenly has taken us 
mothers out of de back row whar we set, po 
an’ humble an’ neglected, an’ set us up in de 
Amen corner whar ev’ ybody’s givin’ us de glad 
hand. An’ dat’s why we’s gwine to have dis 
gran’ celebration of Mother’s Day dis yeah. 
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“All of us at home 
use Lux exclusively for 
gloves, blouses and 
anything else we may 
wash, ourselves. My 
mother has abandoned 
everything else since 
Lux made its appear- 
ance on the market.” 
—Miss J. C. Waller, 

Chicago, IIl. 
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ES, it’s beginning to look dusky around 

the edges of the cuff and along the roll of 
the collar. Your precious new Georgette— 
you’d never dream of putting it in with the 
general laundry. 


Your silk underwear, silk stockings, white 







s youd never put in 
the Family Laundry! 






















of soap on fine fabrics! No rubbing again 
to get the soap and the dirt out. 
No ruinous rubbing of fine fabrics 
Lux comes in wonderful delicate white 
flakes—pure and transparent. They dissolve 
instantly in hot water. You whisk them into 
the richest, sudsiest lather that loosens all the 



















































NDER satin collars—how they discolor, or yellow— 

can how the threads break and grow weak when dirt without a bit of rubbing —leaves the finest 
done they are washed in the family laundry. fabric clean and new—not a fiber roughened 

, ned in an , 
1e of You cannot afford to have your nicest bad weake: ay Oe ° ‘ a r 
it’s things go so fast. You, yourself, can now _ Write for free booklet and simple Lux direc- PPB Sige tis nding | 
‘can gently rinse the dirt out of your filmiest tions for laundering. Learn how easy it is to waclaaas F wacdte acd 
ad: things—take them from the pure Lux suds launder perfectly the most delicate fabrics. be without it I like it 
fo’ soft and gleaming and new! Be sure to get your packaze of Lux today. Your pag ang OR ts. Con- 
, : : grocer, druggist or department store has it—Lever nell, New xork. 

ugh The secret? No ruinous rubbing of a cake Bros. Co., Dept. E-3, Cambridge, Mass. 
man 
hit, 
wife 
ay’y ° : = 
‘eld These things need never be spoiled by washing 
him Try washing them the Lux way 

an’ 
any Georgette and Lace Jabots Baby’s Woolens 

ts Crepe de Chine Washable Satin Children’s 

d 
ide Blouses and Dresses Collars and Cuffs Fine Dresses 
nan Silk Underwear Sweaters Silk Stockings 
ife. Lace Collars Blankets Washable Gloves 
git Fine Table Linens Sport Coats Fine Curtains 
‘as, Lux is so pure that it will not harm anything that pure 





water alone will not injure 






© Lever Bros. Co., 1918 
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Rugs illustrated from ‘eft 
to right, Congoleum Art- 
Rug Nos. 322, 340, 329, 
and 344 respectively. 


Gold Seal 
Always Look for 


(Fee This Gold Seal 
ae = pent W we When You Bu, 


The most surprising thing about Congoleum 
66 That Seal Guarantees Art-Rugs is their low price. Compare them, if 
C : 9 you like, —_ cheap woven rugs and you'll find 
that Congoleum Rugs are sold at a substantial 
ongoleum Quality saving. Your dealer has Congoleum Rugs in 


the following popular sizes: 


—says the salesman, pointing to it on the rug. 
3x 414 ft. $2.10 each 74x 9 fr. $10.60 each 
3x6 ft. 2.85 each 9 x9 ft. 12.75 each 


“It shows you that the manufacturers stand cic G2 ce OS tae Gee 
squarely behind every claim they make for Con- iaarteatiacaaiaaaieeas 

goleum Gold-Seal Rugs and Floor-Coverings. We chants ese she te tcincaities ocean 
are glad they put the Gold Seal where you can't All prices eubject to change without notice. 

help seeing it, becauseit protects both you and us.” 


“But why do you recommend Congoleum?’’ 2 . Bens bse 


—asks the customer  —— , 
sf : Congoleum 


“Because, where a low-priced floor-covering is desired, there is Quality”’ 


nothing else that answers the purpose so well as a Congoleum 
Rug. First, it is sanitary and easy to keep clean. There is 
no burlap in a Congoleum Rug, so water won't hurt it. A 
damp mop will keep the colors clear and bright. 


“Second, a Congoleum Rug is very durable. The sur- 
face is wear-resisting and absolutely sanitary. Then, 
too, it lies perfectly flat without fastening. 

“And remember, this Gold Seal guarantees every good 
point I have told you about them.” 


Send for Color-Chart 


We have a new Rug-Chart showing the Congo- 
leum patterns in colors. You should send for a 
copy to see the many stunning patterns. It will be 
sent free upon request. Write us today before 


you forget it. 


The Congoleum Company 
Philadelphia ew San Francisco 


Chicago Boston 
Montreal Toronto Winnipeg Vancouver 
St. John, N. B. Halifax, N. S. 


The Gawtlle Company 
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Birthright 


(Continued from page 41) 


“That’s the answer,’ Dan said, after a 
silence. “The train couldn’t get through! 
The chances are that wherever the train is, 
the Throckmorton crowd is, unless they real- 
ized the storm in time to get back to the city!” 

“But—but they’ll send for us!” Patricia 
suggested. 

“Eventually a clearing train will have to 
come through,” Dan assured her. “But 
there’s no use of our plowing down there now! 
I doubt if we could make it, having to come 
pack!”” He plunged a gloved hand into his 

ket, and proéduced an American flag that 
they-had found in the cabin, a flag that re- 
minded Patricia of an unhappy Fourth of July 
when Aunt Annie had insisted upon cross- 
examining her as to her prospects. 

The flag was attached prominently to a snow- 
laden sapling, and the two floundered back up 
the trail. The wind was in their face now, and 
although Dan was apparently unaffected, 
Patricia felt almost spent. 


HILLED and cramped, she stumbled after 
him into the cabin. The fire was almost out, 
and although he immediately rebuilt it, for ten 
agonized minutes the girl could not enjoy it, 
could not even straighten herself to throw aside 
her snow-powdered wraps and the tangle of 
soaked veil about her hat. When at last the 
blood began to run warm in her veins again, she 
sat for a long time saturating herself in the 
heavenly heat, and indifferent to everything 
else in the world but that she was warm again. 
But at twelve o’clock she joined Dan in 
elaborate preparations for their New Year's 
dinner. The great turkey was put into a 
roaring oven. Dan kept both fires going; 
the cabin was flooded with incredible warmth. 
The ‘girl set a dainty table, embellishing it 
with white celery tops and scarlet cranberry 
sauce. The napkins, embroidered with a big 
T, were laid stiffly at the two places, and boxes 
and jars innumerable were opened to find fresh 
plunder for the feast. 

“You ought to baste that turkey, or some- 
thing!” Dan suggested, in a _householder’s 
responsible tone. Then he seized the boiling 
kettle, and the dry pan under the bird steamed 
and sizzled under pouring water. ‘That’s it!” 
Dan added confidently. ‘And now you take a 
big spoon and keep basting him with that!” 

“But I don’t know why you call it basting,” 
Patricia murmured, as she meekly obeyed. 
“He is getting all brown and crushy!” she 
presently announced. “Is it one o’clock? I 
am famished!” 

“Tt is half-past three,’ Dan said, as- 
tonished. 

“Well, then, make coffee,” the girl com- 
manded, “and stick those rolls in the upper 
oven, and they’ll get hot! And put butter on 
the table, and give me that big platter from 
over the mantel.” 

The sweet authority, the domestic im- 

rtance, were too much. He stopped just 
: hind her; she could feel his breath on he 

air. 

“Patricia,” he stammered, “do you know 
how. wonderful you are?” 

“Please, Dan!” she said inarticulately, not 
moving. A second later she heard him busy 
with logs in the sitting-room. 

At four they sat down to the feast, in such 
felicity of soul and body as perhaps does not 
come often ina lifetime. What emotions Dan 
was ‘experiencing he managed to conceal; 
whenever she looked at him the girl met a 
radiant smile, but he was rather silent. 

For herself, she felt almost bewildered by the 
suddenness of the revelation. The responsi- 
bility that she had been obliged to assume so 
eatly, and that she had never dropped, had 
mysteriously evaporated now. Beside his 

igness and masculinity, she felt curiously 
small and young. Never in her life had she 
known an association like this one, so free and 
simple, and yet so surprising and new. ‘The 
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i-Flu 


Cleans Toilet Bowls Without Scouring 


ERE is a patented, white, odorless powder 

— Sani-Flush—that cleans toilet bowls 

without employing the old scrubbing, scouring and 
dipping methods that were formerly necessary. 


You just sprinkle a little Sani-Flush in the 
bowl, follow directions, and flush. 


Stains, odors and incrustations disappear. 


Both the bowl and the hidden trap become as bright 
and shining as when new. Sani-Flush does all the hard 
work—and does it safely and quickly. 


In addition, Sani-Flush eliminates the necessity of using 
disinfectants because it so thoroughly cleans every part of 


the bowl. 


In these days when the conservation of health, time and 
energy are so essential, you can’t afford to keep house 


without Sani-Flush. 


Get Sani-Flush from your grocer or druggist. Get a 
can today. Price, 25 cents. 


THE HYGIENIC PRODUCTS CO. 
Canton, Ohio 


Canadian Sales Agents: 
HAROLD F. RITCHIE & CO., Ltd., Toronto 


If your dealer can’t supply 
you, we will send you Sani- 
Flush upon receipt of 25c. 
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Birthright 


friendliness, the developing sense of comrade 
were the most vital things she had ever ex. 
perienced. 

Joyously, and with appetites bred of cold 
and delay and their unusual exertions, they 
fell upon the meal. It was dark now outside 
the cabin; the second night was upon them, 
The woods were motionless and noiseless to. 
night, and when their voices for a moment 
fell, the silence all about them was utter and 
enveloping. Patricia glanced at the darkening 
window, where the ledge of snow showed black 
against the reflection of candlelight and fire, 

“Do you suppose we are to be here for a 
week, Dan?” she asked. 

“As I figure it,” he answered briskly, 
“they'll find us some time to-morrow! Your 
aunt will telephone my mother, and my mother 
will wire——”’ 

He stopped, and the girl’s eyes, reflecting 
the confusion and surprise of his own, held swift 
terror, too. Fora heavy knocking sounded on 
the cabin door. Here in the depth of the 
lonely forest the sound seemed primitively 
frightening. But without hesitation Dan 
sprang to the door. 


STANDING in the opening was an old man, 
grizzled, roughly dressed in thick and clumsy 
coats and mufflers, booted to the hips, and 
smiling at them with sea-blue eyes. 
“How-do, folks!” said the visitor. And with 
a deepening grin, he added, “How-do, Pa- 


_ trishy!” 


“Why, it’s Mr. Thurston!” the girl laughed, 
catching both the big mittened hands. “It’s 
Mr. Thurston, who is station agent in sum- 
mer, Dan! I’ve known him ever since 1 wasa 
little girl. We were stormbound, Mr. Thurs- 
ton.” 

“Sh’d think ye was!” the old man agreed, in 
great satisfaction. 

“And how did you know we were here?” 


| ee 
Patricia demanded. 


“Seen your smoke pourin’ up!”’ he answered, 
warming himself by the fire now, and eying 
the table interestedly. 

“Had your dinner?” Dan asked, with his 


ready friendliness. 


“Ain’t et a mite sence noon!”’ the guest con- 
fessed frankly. A moment later he was sup- 
plied with a loaded plate, and during the noisy 
enjeyment of his. meal he further expanded. 
“l’ve got my team and the sled outside, 
Patrishy, and calk’late I can pack ye into town 
on the injine that come up to‘clear the track. 
The feller said they’d be -going down again 
about seven.” ; 

“And it’s five now,” Dan said, looking at 
his watch. ‘Well, that’s what we'll do!” 
He smiled ruefully at Patricia. “Our turkey 
dinner was our swan-song,” he said. “Get 
your things in your. bag, Patricia, and Till 


| shut off the fires. And Mr. Thurston, if you 





want to come up here tomorrow and gather up 
all this butter and sugar and stuff, why it’s 
yours! I’ll settle with Mrs. Throckmorton.” 

“You bet your life I'll come up for it,” the 
woodsman heartily agreed. “And taint 
every one would of thought of that, Patrishy!” 
he added, in an admiring aside. : 

“The adventure is over!” the girl said 
wistfully, but a second later a warm little 
current stealing about her heart warned her 
that adventure for her was just beginning. 
They would bump down this road to fairyland, 
with old Thurston. They would share the oily 
and smoky cab of a snow-plow’s engine. _ They 
would come in upon Dan’s mother and Beatrice, 
laughing, cold, fired with the courage and ex 
citement that their new mood brought with it, 
and then there would be Sidney’s and Beatrices 
plans to discuss, other plans to discuss— 

Her suitcase was packed; she pinned on her 
small hat, fastened the frail veil snugly, slip 
into her heavy coat, linked the furs across het 
shoulders, and was again the correctly gowne 
Miss Chesebrough. But the dancing light ™ 
her eyes, as she turned to Dan, was new. 

Dan had been boarding up the window, 
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LL surfaces glass 
smooth—thor- 
oughly sanitary. All 
inside corners round. 
No ledges, panels or 
cracks. No place for 
dirt to collect. For 
everything else there is 
a place—within easy 
reach. Easy to clean 
—easy to keep clean. 
Makes kitchen work 
easier. Easy to own. 
The savings it effects quickly 
return purchase price. 
TODAY — write for — 
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log and “Little Book of Big 
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Just think of it—a complete, full sized 
electric sewing machine so compact, so 
light that you can carry it in one hand 
upstairs, or down, to your neighbor’s, or 
to the war-relief work rooms. When 
your work is finished, you put the ma- 
chine out of the way on a closet shelf. 


The electric motor does the hard work 
—relieves you of the tire of pedaling—and 
runs for three hours on one cent’s worth 


of electricity. You'll so enjoy sewing with 
this machine, and you'll find that you get 
so much more sewing done, that you'll 
economize as thousands of other women 
are doing in these war-times, by making 
your own and your children’s clothes. 


This new kind of a machine costs only 
$37.50 ($39.50 West of the Rockies)—less 
than most of the well-known makes of 
the old fashioned foot-power machines. 


. Western Elecfric 


Portable Sewing Machine 


If your lighting company or electrical dealer cannot show you this machine, 
write to the nearest house for Booklet No. 


WESTERN ELECTRIC COMPANY 
INCORPORATED 
Kansas City Dallas 


Atlanta Chicago St. Louis 
New York Philadelphia 


5-J, ‘‘ The New Way to Sew.’’ 
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Birthright 
generally locking and making safe the cabin 
ofhappy memories. Great shouting and snorting 
could be heard from the road, where Thurston 
was backing his plunging big horses in the snow. 

In the doorway,:as they paused for a long 
Jook about the room, Patricia stopped, her 


arm brushing against Dan, as she looked up | 


at him over her shoulder. She was cautiously 
carrying the candle that was to light them to 
the sled; the man carried both suitcases. 

“Dan,” said Patricia, ‘“‘we—we may not be 
alone together for quite a while, now. Wh— 
what was it you w-w-wanted to say to me?”’ 

For a few bewildered seconds he stood 
looking down at her. Then the suitcases fell, 
and the candle flame went out against his 
heavy coat. 

“Patricia!” he stammered in her ear, 
“Patricia——”’ 


I 


T was all so wonderful, so new, so utterly 
satisfying! Patricia felt as if she were in a 





new world. Dan put his arm about her boldly, | 
when they were in the little hot cab of the | 


snow-plough; their faces were close together 


as they murmured, laughed softly, were silent, 


and murmured again. 


Too soon they reached the city, and found 


themselves in the jumble of the big station, 
where the holiday crowd was coming and going. 


“We'll get home!” Dan said briefly, and | 


Patricia echoed contentedly, “Yes, we’ll get 


home!” She liked his asking the cabman i! | 


he knew the Palmer house. The cabby nodded 
with a suddenly interested look. They got in, 
and creaked over snowy streets, still murmur- 
ing absorbedly. 

“Oh, Dan, this is very happy, and wonder- 
ful, and pleasant!” the girl said, as they went 
up the big steps to the Castle door, and en- 
tered the warmth and bigness of the hall. She 
had a new feeling for it all tonight; she be- 
longed to it now, and it to her; she had found 
her place. 

The family was in the sitting-room, they 
were told. Dan and Patricia flung off their 
outer wraps in the hall and went straight in. 

Mrs. Palmer was in her favorite chair by 
the fire, and opposite her sat Beatrice, with 
Sidney on the arm of her chair. They were 
having coffee in the firelight; the pleasant 
room was full of fugitive lights and shadows. 

Sidney and Beatrice sprang up eagerly as 
the others came in, but there was some little 
constraint in their greetings, none the less. 
Presently they all settled down again, to more 
coffee, and to talk. 

“And the others never got there at all!” 
Beatrice said in stupefaction, when their story 
was told. ‘But where are they? They’re not 
at home. If they were I should have heard of 
it from the girls today!” 

“Oh, they’re somewhere,” Patricia, who 
had seated herself youthfully on the hassock 
at Mrs. Palmer’s knee, answered indifferently. 

“Yes, but what did you do?” the younger 
girl persisted, in a puzzled way. 

“We stayed at the cabin,” Patricia admitted. 
“Fortunately the food arrived safely enough!” 

“For pity’s sake!” Dan’s mother ejacu- 
lated. Beatrice looked at Sidney, and then 
her eyes moved accusingly to her brother. 

“You came after us, fast enough!” she ob- 
served innocently. And there was a burst of 
laughter from them all that did much to clear 
the air. 

. Yes, that’s one on you and Pat, Palmer!” 
Sidney’s pleasant voice said. But immedi- 
ately he was serious. “You must know our 
plans,” he said. “I am leaving, day after to- 
morrow, and I shall not be back in Deer- 
bridge for some time—until I am free, in fact. 
The hour I am free will see me coming back,” 
and he laid his hand over Beatrice’s and smiled 
at her as only Sidney could smile. ‘For my 
girl,” he finished, simply. 

“Meanwhile, Mother and Sid think it is 
Wiser to keep it a secret, Pat,” Beatrice said, 
making at Patricia somewhat appealingly. 

0 you?” 
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Given Away! 
One-pound can Old Eng- 


lish Wax to purchasers of 
Old English Waxer and 
Polisher—the new device 
that makes the polishing 
of floors as simple and easy 
asdusting them with a mop. 
Price $3. If not obtainable 
at your dealer’s, remit to us; 
we will supply you. Offer 
good short time only. 


Make your floors likenew with 
Old English Wax, the polish that 
protects. Easily and quickly 
applied with soft cloth or with 
new Waxer and Polisher shown 
here. To any kind of floor, hard- 
wood or softwood, varnished, 
shellaced or painted— 


Old English Wax 


Write for free book 


Tells the most satisfactory 
and economical way to 













—imparts a rich lustre that 
simple dusting will keep 
clean and bright. Hot water, 
grease, heel marks and 
scratches can’t get through 
its hard, wear-resisting fin- 
ish. Your floors will retain 
their original beauty. 
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, Hardwood floors 
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THE A.S. BOYLE CO. farniture & Wished 
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What $1 Buys 


In Staple Foods Nowadays as Compared With Quaker Oats 


We figure food by calories, the unit of nutrition. The average person needs at 
least 3000 calories per day. 

The cost varies immensely. Meat, eggs and fish will average about nine times 
what Quaker Oats cost for the same food units. Note this table. 


What $1 Buys in Food Units 


In Quaker Oats - - - 19,440 Culories 
In Eggs - - - 2,000 = 

In Meats on the average 2,500 a 

2,200 ” 

900 


In Fresh Fish about - 
In Broiled Chicken - os 


Cost comparisons based on prices current at time of writing 


Then consider these startling facts: 
Six big dishes of Quaker Oats cost no more than a single egg. 
You can serve seven breakfasts of Quaker Oats for the cost 
of one bacon-and-egg breakfast. 

Yet the oat is the food of foods. It is the food prescribed for years of growth, 
and as energy food for adults. In flavor, in nutriment and balance no other grain 
food compares. 

It has twice the nutrition of beef per pound, and six times that of chicken. In 
these times make it your basic food. Make it the entire breakfast. 


‘Quaker Oats 


The Doubly-Delicious Flakes 


In Quaker Oats, without extra cost, you get We get but ten pounds from a bushel. 
an exceptional flavor. _ They are flaked from This flavor has made Quaker Oats supreme. 
queen oats only—from just the rich plump oats. It is due to yourself that you get it. 


13c and 32c Per Package 


Except in Far West and South 
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| “No, you go, Beatrice, 


Birthright 


“Oh, I do!” Patricia said, affectionately 


| and earnestly. 


“But I can write!” Beatrice added, glad of 


| the other girl’s sympathy and interest, 


“And I shall write every day!” Sidney 


| promised. 


“And there’ll be Christmas boxes, and tele. 
grams, and everything,” Beatrice reflected 
“And then—it’ll only be a year, at most, and 
then we’ll have a wedding!” 

“We'll see that the year doesn’t seém tog 
long, Baby!” her mother said tenderly, Pg. 
tricia had one hand locked between Mps. 
Palmer’s two, and now the older woman turned 
to her. 

“JT hope your auntie won’t feel bad about 
your having got to the cabin with only Dan,” 
said she, with her simple, kindly diffidence, 

“Easy enough to tell them we all were 


| there!” Sidney suggested. 


“T don’t care enough about what they 
think to deceive them,” said the splendid Miss 
Chesebrough, indifferently. 

Dan said nothing, but his expression was 
one of such almost holy content that Sidney, 
watching him, moved his eyes questioningly 
to Beatrice, who met his look with one of 
dawning enlightenment. 

“Anyway, ’twasn’t your fault!” Mrs, 
Palmer said loyally. 

Patricia, still holding her hands, dropped on 
her knees beside the kind, and sweet, and lov- 
ing woman she had come to know so truly, 
and said triumphantly, whimsically, “Well, 
anyway—mother’s with us!” 

Mrs. Palmer looked at her keenly, shot a 
lightning glance at her son, tried to speak, 
tried to laugh, and tried to look into Patricia's 
eyes. But the girl, in a sudden rush of shy- 
ness, had pressed those older, rougher hands 
against her burning face, and had buried her 
head on the woman’s knee. 

“Why, Danny!” his mother faltered. “Why 
—Patricia—child! Why, children—children 
—children—!” 

“Yes’m, it’s so/” Dan said, springing up 
with a great laugh of triumph and coming over 
to share her embrace. ‘“She’s going to marry 
me, mother—she said she would!” 

“Pat!” Beatrice almost screamed. And for 
several minutes there was pandemonium in the 
sitting-room. 


I‘ was interrupted by Peacock. 
“Mrs. Throckmorton at the telephone, for 
Mrs. or Miss Palmer,” said Peacock, with 


| satisfaction. For many months Peacock had 


thirsted for the sound of this name and other 
names in the stately halls of the Castle, and 
he could not sufficiently prolong—in these 
proud days—the delights of using them. But 
his erratic employers had evidently already 
outgrown the charm. ; 
“Don’t go!” said Patricia, without moving. 
“Darn it!” Dan added without feeling, re- 


| gretfully. 


“1 can’t, very well,” objected the mistress 


| of the house, who, with her son on one arm 
| of her chair, her daughter on another, and her 
| son’s promised wife kneeling before her with 
| detaining arms resting on her lap, indeed had 
| some excuse for the statement. 


“You go talk to her, Sidney!” advised 
Beatrice. “Tell her we’re all safe and all home, 


| and all having coffee——”’ 


But Patricia intervened, with her old ait. 
” she suggested. “Go 
with her, Sid. Be truthful, and be sweet! 
You’re not marrying a billionaire, you know; 
painter’s wives must be amiable! I’m not 


| going to have all my work on you for noth- 


ing!” / 
Beatrice laughed. She and Sidney followed 
Peacock from the room. 

But Patricia Page Chesebrough linked one 
fine white hand in the hand of old Sensatone 
Palmer’s widow, and the other in that of his 


| son, and embarked on a roseate dream, straight 


for the heart of Paradise. ui 
[Kathleen Norris’s new serial begins next mon 
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VEN to the children the RYZON box stands for goodies of all 
kinds! Since Mother started using RyZON, she bakes the best 
cakes and cookies—and she seems to enjoy it. Strawberry 

Shortcake—the real old-fashioned kind that used to seem so trouble- 
some, so uncertain as to results—is very simple to bake with the RYZON 
recipe (RYZON Baking Book, page 60). Itis a satisfying meal in itself. 


There is no guess work in baking with Ryzon, The Perfect Baking 
Powder, and the Ryzon Baking Book. You can count on uniformly 
excellent results, because RYZON itself is absolutely dependable and 
the recipes are accurate and eliminate waste. 

RyZon is 35c per pound. The Ryzon Baking Book, consisting 
of 250 tested recipes for breads, cakes, pastries, meat and vegetable 
savories, is priced at $1.00. By sending us the user’s certificate 
(packed with the one-pound can of RyZzon) and ten 3c stamps, you 
will receive the Baking Book postpaid (except in Canada). 


“RYZON 


THE PERFECT BAKING POWDER 


GENERALCHEMICALO, 


FOOD DEPARTMENT 
NEW YORK 
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FAULTLESS 


or THE HOME 


" AULTLESS”—“ WEAREVER” are trade names which identify the 
fest rubber articles for home use being made today. Articles that you 
can depend upon in time of need; that will give thoroughly satisfactory, 

long-lasting service. 

The line includes Hot Water Bottles and Face Bottles, Fountain and Com- 
bination Syringes, Douche and Bulb Syringes, Household Gloves and Bathing 
Caps, Sponges and Sponge Bags, Sponge Brushes and Complexion Brushes, 
Rubber Toys, Balls and Balloons, Nipples and Nursers, Comforters and Breast 
Pumps, Infant and Ear-and-Ulcer Syringes, Ice Bags, Invalid Cushions and a 
large assortment of Sick Room and Surgica Goods. Some are shown 
on these pages: Each article has been carefully developed and improved so it 
will best serve its particular purpose. Many have Patented improvements which 
make them more durable and more practical in use. All are the finest quality 
and offer you exceptional value. 

Ask your dealer to show you « FAULTLESS” —* WEAREVER” Rubber 
Goods. If he does not have them in stock, he can easily secure anything you 
desire. If he will not do so, write us and we will see that you are promptly 


supplied. 
Write for this Booklet (Free) 


Upon request we will send you, without charge, an interesting, illustrated 
booklet about Rubber Goods and their proper use ‘and care. It also describes 
the Rubber Goods we make for Home use. 


THE FAULTLESS RUBBER COMPANY 


Makers of a Complete Line of High Grade 
Rubber Goods for Household, Toilet, Nursery and Sick Room 


517 Rubber Street Ashland, Ohio, U.S.A. 
These Faultless 7 ” Rubber Goods 


AbG.U.SPAT. OFF. 


Shown on These Pages 


a—* WEAREVER” No. 24 Fountain Syr- G—FAULTLESS Ear-and-Ulcer Syringe. 
"Antimony Red Color. Moulded—no 1, 3 and 4-02. sizes. 
Leak. Madein 2 and 3-quart sizes. H—FAULTLESS Infant Syringe. 2 3, 4 
8 . Ed i Water and 5-02. sizes. aes 
Weg 00-) werd I—FAULTLESS ~ Thke-e- Past” aes 
; ; " n cer an nfant Syringes. ulb an 
and ‘3 in Sizes 00) Blue. = Pipe can be taken apart for cleaning. 
c—" WEAREVER” Household Rubber J—Faultless “Kantchoke”’ Nipple. (Pat. 
Gloves. Sizes and half sizes from 644, to 10- June 22, '09-) Regular Shape. Pure Para 
D— FAULTLESS Toilet Brush. Anaid toa (Dark) or Pure Gum Trane arent (Light); 
better complexion. also White, Maroon and Black. 
E—* WEAREVER” Rubber Sponge- Seven K—Faultless" KAN TCHOKE"” Nipple oan 
Sizes. “A Size for Every, Han -" i ore 22, '09)- Ball Top Shape. Pure Gum 
F—Faultless Sponge Brush. An efficient ransparent (Light) or Pure Para (Dark); 
bath brush. Three sizes. also Red, Black an Uncolored. 
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“If I had only one 


° 99 
magazine — 
HEY were discussing books and literature in general 
—just as you and I often discuss those printed mes- 
sages of inspiration and pleasure. They have gotten 
around to the old question of the single book that might be 
selected if one were obliged to go to an isolated spot with a 
lone literary choice. One suggested the Bible; another, the 
Essays of Emerson; a third, Hamlet; a fourth, a well-known 
collection of English verse. 

Finally, a quiet little lady—you know the sort—combin- 
ing rare charm with determination and a large measure of 
practical efficiency—interposed a suggestion. 

“Suppose,” she said, “that you could choose only one 
magazine. Whichone would youtake along?” There was‘a 
temporary silence as eachone started on anew train of thought. 
Then, taking advantage of her own previous consideration 
of the question and the opportunity afforded by the lull in 
the conversation, the little lady answered her own query. 

“T’d take Good Housekeeping,” she replied. “I realize 
that some of you may be surprised at that,” she added with 
a quick appraisal of the expressions about her, “but I know 
how much it has helped me in surrounding myself with the 
practical things that make comfort and safety, the innumer- 
able little things that come to mean so much. I know how 
dependable it has always been. A dependable public print! 
Do you realize what that means? Reliability in every 
syllable, in every word, in every paragraph—both editorially 
and in the advertisements. I have come to believe in it, 
to look forward to its suggestions and its recommendations. 
It guides me in the practical application of genuine home 
economics; it guides me in the selection of the elements and 
materials of home management; it guides me in the direc- 
tion of fashion—not toward the extreme but always sane 
and practical and charming. Earlier in the evening one of 
you mentioned Dawson’s ‘Carry On.’ I have just finished 
reading the first of his latest series in Good Housekeeping, 
‘The Glory of the Trenches.’ And I find Locke there and 
Kathleen Norris and I. A. R. Wylie and so many others whose 
fiction is a source of keen joy. It seems to reach me in every 
direction. It is part of my household—my home—and if I 
had to start one all over again, I’d have only one choice for 
practical inspiration—Good Housekeeping.” 

Thecompliment was indeed a generousone. We hope that we 
merit, in full measure, the splendid confidence that has thus 
been expressed in the work we are endeavoring to carry on. 

Good Housekeeping is conspicuous among its contem- 
poraries as a pioneer in the constructive research and prac- 
tical application which can be interpreted only in terms of 
better homes. We want you to feel a part of this big work. 
We want each one of you to teel close to it—quite free at all 
times to criticise and suggest wherein Good Housekeeping 
may better serve you. 

May I look forward to a word or two from you? 


Ar 


Business Manager 
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Saving During the Summer 
(Continued from page 40) 


poisoned as they are today by immense quan 
tities of burning sulfur fumes. Experimental 
determinations have shown that dried fruits of 
equal and even greater palatability, and of like 
presertable appearance, are easily prepared 
without the use of sulfur dioxid. 


Importance of Detail 

I DESIRE to direct the attention of the house- 
~ keeper particularly to the technique of dry- 
inginthe home. This is far inferior to the tech. 
nique of canning in the home. In the first 
place, no one yet has taught the housekeeper 
the use of proper apparatus. Last year many 
attempts were made, and with some success, to 
dry fruits and vegetables by blowing the 
summer air over them with an electric fan, or” 
by hanging them over a hot stove. Air is more 
or less saturated with water. There is no such 
thing as natural dry air even in the driest 
climate. The dryer the air is or the higher the 
temperature, the greater the amount of mois- 
ture it will carry off. If we could have air 
heated to a temperature of 160 degrees and 
could blow it over freshly cut fruits or green 
vegetables, it would dry them out at a rate 
of from six to ten times faster than if the 
temperature were 70 degrees. Some simple 
method of heating is, therefore, necessary to 
the success of home drying. The ideal method 
in houses equipped with electricity would be 
to blow the air over an electric heater. But 
in many houses electricity is not available. 
If tke air is heated by an open lamp or burning 
coal, it acquires large volumes of moisture. 
When a lamp is burned, great volumes of 
water are produced by the union of oxygen 
and hydrogen. When coal or wood is burned, 
equally great volumes of water are produced. 
Thus the heating surface over which the air 
passes can not be heated directly with either. 
gas, oil, or coal. The ideal heater is a copper 
coil containing steam, but these coils are not 
available, and copper is extremely expensive. 
For these reasons it is advisable, where pos- 
sible, to have three or four families combine 
for this drying process and secure a small 
boiler, where steam can be generated, and a 
small iron coil, such as is used in a radiator, 
over which the air can be blown. 

It is of the utmost importance that the 
housewife should acquaint herself with the 
latest and most improved apparatus for 
home canning and drying. New editions of 
the directions given by the Department of 
Agriculture may ke available by the time this 
article is printed. In writing to the Depart- 
ment of Agriculture with regard to canning 
processes, the housewife should ask for 
Farmers’ Bulletin No. 839, issued June, 1917, 
or for its successor. For home-drying processes 
she should ask for Farmers’ Bulletin No. 841, 
issued June, 1917, or for its successor. A valu- 
able ranual on home drying has been issued 
by the National Emergency Food Garden’ 
Commission. Its title is “Home Drying 
Manual for Vegetables and Fruits.’ ‘I his can 
be secured by addressing the Commission at 
210 Maryland Building, Washington, D. C. 
In these bulletins the apparatus used for 
canning and drying is described. Figures are 
given of it, and the methods of operation are 
set forth in detail. 

At the present time the operation known as 
“canning,” or in England, “tinning,” is fat 
better understood and much more generally 
practised than the operations involved ID 
drying. In one particular only does drying 
take precedence—in antiquity of use. The 
process of sun drying was practised by our 
mothers and grandmothers and doubtless by 
our great-grandmothers. It is a practise 
which is peculiar to the country by reason of 
the fact that no facilities are afforded for it 
in a city. Berries—especially blackberries— 
apples, and peaches were the principal articles 
dried. Berries were particularly suitable be- 
cause at the season of their greatest occurrence 





WILSON’S 


“"RESTGOOD’ 


SANITARY CURLED HAIR MATTRESS 


NN you purchase Wilson’s 
“RestZ0o0d” Sanitary Curled 
Hair Mattress, you are buying a 
mattress that stands alone—a 
superior product, made and guaran- 
teed by the world’s leadin3, manu- 
facturers of curled hair. 


You buy the acme of comfort and 
satisfaction. You make an invest- 
ment that will last you a lifetime. 
And, you buy a mattress that cannot 
be excelled in any way by any other 
mattress regardless of the materials 
used in its manufacture. 


The 


“RestZ0od” is made by men 
who know mattress building, thor- 
oughly;knowjust what is essential to 
the manufacture of the best mattress. 


All their knowledge, all of their 
years of experience, and their judj- 
ment is bein, used to the fullest 
extent in the manufacture of Wilson’s 
“Rest3ood” Sanitary Curled Hair 
Mattress. 


: oe “RestZ0o0d”’ is luxurious, 
thick, and most comfortable. It 


is filled with forty pounds of fine 
quality, all new, sanitary curled hair. 
The coverin?, used is of finest qual- 
ity, either in a variety of combina- 
tions in stripes, or in beautiful art 
coverings in a wide range of colors. 


The sides are triple-stitched and 
the edge is finished in the Imperial 
Roll—features that reatly add to 
the shapeliness and wearin? quality 
of the mattress. 


You will want to see the “Rest3o0od.” 
A dealer near your home should 
carry it, as well as the complete 

“Rest300d” line of Mattresses, Box 
Springs and Pillows. In case there 
is no “RestZood” dealer, write us, 
and we will send you literature and 
information direct from the factory, 
together with the name of the dealer 
who handles the “RestZood” line 
near your home, 
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To get the best and the most out of each room and every article in it, is one of the aims of the modern house. This needs 
no better proof than the existence of the enclosed porch with its varied functions. It is the happy combintr tion of out-of- 
door charm with indoor comfort. In this particular porch, a granite linoleum floor has been used with the inexpensive 
wood structure and porch furniture to suggest the coolness, cleanliness, and simplicity which the warm weather 
demands. With rugs of soft reds, browns or yellows, and chintzes in the same tones, the room at once assumes the 
warmth and hospitality so necessary in the cooler months—FRANK ALVAH PARSONS 


HIS floor of this enclosed porch is Armstrong’s 

Linoleum in a delicate blue-and-white granite 
effect. It harmonizes with the blue furniture, the 
buff walls and ceilings, the draperies and soft 
rugs. Yet it is more than attractive and artistic; 
it is a floor that will serve long and well. It is 
easy to keep clean and sanitary. It is economical 
and durable. 


Armstrong’s Linoleum is appropriate for every 
room in the house. There are colors and patterns 
to suit practically every scheme of interior deco- 
ration. Your range of choice is wide, including 
the Parquetry Inlaid designs, the new Jaspe, 
(moiré) effects in blue, brown, green, gray, and 
tan; and the new plain linoleums in blue, tan, 
brown, rose, dark gray, light gray, and green 
shades. The colors run through to the back. Then 
there are matting and carpet patterns for bedrooms 


and nurseries, tile designs for bathrooms, and 
granite effects for enclosed porches. 


Linoleum floors have been used for years 
throughout many fine European homes, and the 
idea of linoleum for every room in the house is 
spreading rapidly in America. On request, we will 
gladly send you the names of merchants near you 
who sell Armstrong’s Linoleum. 


Linoleum is made of powdered cork, wood flour, 
and oxidized linseed oil, pressed on burlap. Be 
careful you get it. For there are inferior floor 
coverings nowadays that look like linoleum on the 
surface, but which are merely imitations. Re- 
member these two easy ways to tell genuine lino- 
leum. First, look at the back and make sure it’s 
burlap. Second, try to tear it. Imitations tear 
easily. Better still, ask for Armstrong’s Linoleum 
by name — there is a difference. 


ARMSTRONG CORK COMPANY, Linoleum Department, Lancaster, Pennsylvania 


Granite 


Send for our new book, ‘“‘The Art of Home RE: 


Furnishing and Decoration,” by Frank 
Alvah Parsons, a leading American au- 
thority on interior decoration. It tells how 
linoieum may be used effectively in typical 
rooms. Sent with portfolio of de luxe plates 
of home interiors for 20 cents in stamps. 


Armstronés Linoleum 


Circle A Trade Mark DS 


For Every Room 
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Also write to the Armstrong Bureau of 
Interior Decoration for suggestions as to 
patterns and color schemes to meet your 
particular needs, or for any other help in 
solving your floor problems. No charge 
whatever for this service. Don’t hesitate 
to use it at any time. 


Reg. U.S Pat. off 
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Saving During the Summer 


we have the longest and hottest days, but 
early apples and early pace up to the middle 
of September could be dried in a favorable 
environment. 

There are two objections to sun drying. In 
the first place, it is a slow method at best, and 
heavy rains and dews may increase the length 
of time required. In California, where rains 
are not prevalent, sun drying has been and 
still is practised on a large scale. For home 
purposes in regions of frequent. rainfall it is 
naturally restricted, as the articles that are 
being dried must be gathered up or covered 
in case of storms and at night. Nevertheless, 


where good facilities for quick covering are | 


at hand, the process might be largely extended. 
In all cases it is well to cover the fruit exposed to 
the rays of the sun with a rather fine piece of 
cheese-cloth held at such a distance above the 
fruit that moths can not lay eggs thereon. 

The second objection to sun drying is the 
dark color imparted to the product. Every 
one has noticed how quickly the surface of a 
peach or an apple will turn brown after it has 
been freshly cut. This is due to an organism 
of the nature of an enzyme and called “oxi- 
dase.” If the activity of the oxidase can be 
suspended or paralyzed, the surface of the cut 
fruit will remain bright. Fumes of sulfur are 
ofiective for this purpose. They poison the 
enzyme and prevent its activity. Fortunate- 
ly, less objectionable means are available. 
Dipping the freshly sliced fruit for a moment or 
two in a brine containing a two or three per- 
cent solution of salt will'check the activity of 
the oxidase. So little of the salt remains on 
the fruit that it is not objectionable when 
prepared for use. 


Why Are Desiccated Products Preferred ? 

THE percentage of water remaining in the 

dried products varies from about thirty to 
five. Of ordinary dried products, dried fruits, 
such as peaches and apples, retain the 
greatest amount of moisture. When very 
heavily sulfured, so as to prevent fermenta- 
tion, as much as thirty percent of water may 
be left in dried peaches and apples. On the 
other hand, many products contain no more 
than from five to ten percent of water. Other 
things being equal, these are to be preferred. 
By reducing the water to ten percent or below, 
and without the use of any preservative, the 
fermentations of all ordinary fruits and vege- 
tables are entirely prevented. At the same 
time a weight which originally may be repre- 
sented by one hundred has been reduced to 
ten or fifteen. 

The packages in which dried products are 
placed need not be air-tight, nor need they be 
sterilized. Hence the cost of packing is not 
only reduced in proportion to the relative 
weights and bulks of the fresh and dried 
materials, but also as to the cost of the pack- 
age. Its container need not be made of metal, 
but of wood or paper made from wood pulp. 
In fact, dried products may be shipped in bulk 
as wheat and corn are shipped, though this is 
not desirable on account of the dust which 
accumulates in transit. The saving in pack- 
ages in evaporated products is a matter of 
great significance from the economical point 
of view. The cost of transportation of the 
evaporated products is also reduced in pro- 
portion to the respective weights of the fresh 
and the dried products. If we pay freight on 
fresh products, represented by one hundred, 
the freight on dried products therefrom ought 
not to exceed, as a rule, ten to fifteen. Since 
a large percentage of the cost of an article 
delivered to the consumer represents trans- 
portation, this factor is one of great signifi- 
cance. The saving in the cost of freight is 
not all that is saved. Fresh products have to 
be shipped in special cars provided with re- 
frigeration and ventilation, thus adding greatly 
to the cost. All this is avoided in the dried 
products. Upon the whole, from the economi- 
cal point of view the dried is to be preferred 
to the canned or tinned product. 














Gihe Reputation 
of a Master 


Protects Your Herrick Purchase 


Ordinary products never come from a master’s 
workshop. Once the master painter, poet, musician or 
sculptor wins his reputation, then he must maintain 
that reputation. 


The famous masters of the various arts strived continuously 
to live up to the reputations they had won. And just so have 
the master builders of the world famous Herrick Refrigerators 
religiously guarded against lowering their quality standards. 

* 


HERRICH aww 


— a — ee — die ol =| Experts 


59) 3 Cop =9 5 F- Xo} 5 we Everywhere 


27 Years the 
Quality 
Standard 


Every master has his imitators. 
But the copy. mever compares 
with the original masterpiece. 
Toprofit by a// Herrick improve- 
ments, you should zmsis¢t on the 
genuine Herrick. 


Twenty-seven unusual features 
make the Herrick exceptionally 
desirable. Some of thesefeatures, 
of course, have been copied. 
Others are patented and can’t 
be copied. 


Seven Ice-Saving Features! 


Over $30,000 couid have been saved on unseen refinements 
this year. But Herrick reputation is too valuable to sacrifice. 


And the big cost-saving Herrick factory — devoted entirely to 
refrigerator construction — makes it possible to give extra values 
without higher costs. Send coupon for further facts of interest. 


HELPFUL FACTS 


Approved by Good House%eeping Institute 


and New York Tribune. 
Herrick RefrigeratorCo.,105 River St., Waterloo, la. 


THE HERRICK Gentlemen: Please send me your booklet A 5 of 
REFRIGERATOR COMPANY | Yaleable facts for refrigerator users. No obliga 
105 River St., Waterloo, lowa 
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THE J.L. MOTT 
IRON WORKS 


Trenton, New Jersey 


New York, Sth Ave. & 17th St. 


Boston 1 Portland. Ore. 
Pittsburgh tWashington.D.C. 
TChicago TtNew Orleans 
Adlanta +Denver 

Los Angeles TSan Francisco 
‘Philadelphia St. Louis 

Seattle iSan Antonio 
"Cleveland Fort Smith. Ark. 
Dallas El Paso, Texas 

' Detroit Indianapolis 

Des Moines ~ Salt Lake City 
tToledo 

MOTT COMPANY. LTD. 

Tt Montreal, Toronto, Winnipeg, Can 


tshowrooms equipped with 
model bathrooms 


Get the 
Genuine 


Waste 


1918 
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! What makes this 
i Lavatory different? 


| 7 O pedesti]!'’ you say. ‘‘Then 
‘ what does hold it up?’’ 


Two heavy metal brackets, anchored 
to the wall, and concealed under 
io oo 9° . . . 

jackets of vitreous china or solid 
porcelain. 


That this arrangement means easier, 
quicker bathroom cleaning —an appre- 
ciable saving in time and labor —goes 
without saying. 


“cc Sel sald 
How about durability?’’ 


The durability of Mott solid porce- 
lain or vitreous china may be taken for 
granted. In fact, the passing years have 
a way of dealing kindly with all Mott 
bathroom equipment. 
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Send 4c postage for our 138-page “Bath 
room Book,” showing 22 model bath- 
rooms, with prices for individual fixtures. 
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Cleaner 
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peculiarly suited to drying. 
| skimmed milk, the dried product is almost 


| the technique of commercial drying. 





| sale at all times of the year. 5 
| shown in the illustration at the bottom © 
. : gre 

page 71 are representative samples of the sizes 


‘Saving During the Summe 


The chief disadvantage of the dried product 
is in the difficulty of restoring it to an edible 
condition. 1t must absorb an amount of 

| water practically equivalent to that which j 
first contained. In the case of dried appl 
| and peaches, where from twenty-five to thirty 
percent of the moisture remains, this Process 
is not difficult. In the case of certain drigj 
| vegetables, such as spinach, carrots, beets 
green corn, et cetera, the process of softening 
| is much more prolonged and difficult. }) 
these cases, the material is often ground int) 
| fine product and pressed into cakes unde 
| hydraulic ‘pressure, making it convenient fy; 
packing and transportation. These cakes ay 
easily repowdered and because of their fine sy}. 
, division easily absorb requisite amounts oj 
wafer for edible purposes. Other dried prod. 
ucts, such as skimmed milk and milk, dissolye 
without difficulty in water and are easily 
restored. Products which are dried quickly 
| and at a comparatively low temperature ar 
much more readily restored than when dried in 
the crude methods which alone can obtain in the 
individual household. For this reason, there 
will be established a large commercial industry 
in drying, and supplemental to this a small do. 
mestic industry. As in the case of the 
canning industry, there will be ample room for 
both. 
| have mentioned milk as a product whichis 
In the case of 


| 
| 


| crystalline in character and keeps indefinitely, 


| In the case of whole milk, the presence of the 
| butter fat prevents the production of a pul- 


| verulent product. This makes the drying of 


| whole milk more. difficult but not at all im- 


practicable. Whole milk, by reason of the 


| ease with which the fat becomes rancid, can 


not be kept indefinitely, but with proper 


| handling, it is perfectly good for a month or 
| more. This permits it to be transported to long 
distances at the minimum expense. If each 


package bears the date when it was dried, 
the consumer knows with what promptness 
he must handle the product. 

This is not an appropriate place to describe 
I may 
say, however, that in the case of liquids, such 
as fruit juices and milk, a method of practi- 


| cally instantaneous drying has been evolved, 


which gives promise of great success. The 
liquid is simply forced at high pressure in the 
form of a fine spray into a large cylinder much 


| taller than its diameter, through which an 
| ascending column of hot air is blown at an 


appropriate velocity. The fine spiay gradu- 


| ally falls through this moving column of hot 
| air, and by the time it reaches the bottom 
| of the cylinder it is practically dehydrated. 


Milk dried in this way is completely restored 
to its original quality merely by the addition 
of water. Fruit juices would also be reduced 
to a form in which, by the addition of water, 
their original properties could be restored. 


| Inasmuch as the future will demand increas- 


ing quantities of evaporated food products, 
we may not despair of a development 0 
technique in their manufacture which will meet 
all reasonable requirements. 


Values in Oranges 


(Continued from page 71) 
pint of juice and per pound of fruit (without 
the peel). 


Price per dozen: 75§C 43C 37C 28 12C 


| Cost per pint of juice: 26c 29c 28c 21¢ 15¢ 


Cost per pound with- 
out peeling: 


Oranges of all sizes and at all prices are for 
The five oranges 


r2c 9c gc 8c 8c 


for sale in a large store on Orange Day, = 
year. The question is, how much actua 
orange does one get for his money? 
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| “Hoover -1ze 
your 


Oriental Rugs 


Wo genuine orien- 
talsareimported, they 
are old, worn and imbedded 
withsharp sand and cutnap. 


A. A. Vantine & Co., Lord & 
Taylor and Pushman’ Bros., are 
representative of the leading rug 
importers who advise regular use 
of The Hoover Electric Suction 
Sweeper—first, to sweep up this 
loose pile and shake out the grit 
— second, to keep grit from ac- 
cumulating and thereby prevent 
the cutting of more nap. The 
Hoover does this in addition to 
vacuum cleaning. 


They further recommend The 
Hoover because its patented 
Motor-Driven Brush of soft hair 
removes soil, soot and the stub- 
bornest-clinging litter besides 
correctly straightening the na 

which feet and furniture crus 


and disarrange. 


Thus colorings are ever at their 
freshest, the nap at its softest and 
silkiest, and delicate designs per- 
fectly visible. Resistance to wear 
is immeasurably increased. 


Heed the experts. ‘“Hoover-ize’”’ 
your oriental rugs. 


The Hoover Suction SweeperCo, 
Box 15 New Berlin. Ohio 


World's Oldest, Largest and Most 
Successful Makers of 
Electric Cleaners. 
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The Last Cure 


(Continued from page 32) 


stood hand in hand in the midst of it all, and 
were very embarrassed and very happy. In 
fact, the wizard of Hacketts Place had never 
been so happy in all his life. 


N the same day the Marquis of Tally- 

baldash called on Lady Northbound. 
It was an awkward bus , and he knew 
that the footman who opened the door to him 
did not at all approve of Lady Northbound’s 
decision to receive him. y Northbound, 
on the other hand, was quite cordial. She 
was a woman of the world, and ill-will, unless 
it led somewhere, was simply waste of time. 
So she gave Richard a cup of tea and the 
latest news from Mentone with an ease of 
manner which filled her guest with admiration 
and envy. 

“She is so happy,’’ Lady Northbound mur- 
mured, contentedly, “that I really cannot 
even pretend to be angry. Besides I under- 
stand that Robert—you see I call him Robert 
already—is really quite brilliant in his pro- 
fession. He only went slumming out of pique 
because of Dorothea’s engagement, and I have 
found a place in Harley Street that would just 
suit him. I daresay in time he will have a 
baronetcy offered him. [ believe some doc- 
tors have risen higher. There was a Lord 
Lister, wasn’t there?”’ 

“Sounds familiar,” Richard murmured. 

Lady Northbound smiled. ‘Well, I fancy 
what other people can do, I can do,” she re- 
marked. 

“T am sure of it.’ Richard agreed earn- 
estly. “In fact, that’s why I’ve come to 
you.” 

“In fact, what, exactly, do you want, dear 
Richard?” Lady Northbound asked. 

He put down his teacup, very -much as a 
battleship clears for action. “I want to talk 
to you about Hacketts Place,” he said bluntly. 
“Tm sure you don’t know what is going on 
there. The rents have been raised again, 
and the wages at the factory reduced.” 

“At my orders,” her ladyship put in. 

“At your orders? But I don’t under- 
stand.” 

Lady Northbound shook her head at him. 
“But that’s very foolish of you. You surely 
didn’t suppose I was going on with that absurd 
quixotic scheme of yours. I was _ losing 
£1,000 a year over it. Well, you were marry- 
ing Dorothea, and I was prepared to pay up. 
You might have had gambling debts instead, 
and a son-in-law is bound to cost something, 
but you’re not my son-in-law any more. And 
whereas I feel perfectly friendly, I am not 
going on throwing away money. You under- 
stand, don’t you?” 

“But I am not asking it for myself,” he 
burst out. “I am asking it for the sake of 
your tenants, your employees, the people who 
have helped to make you rich—in the name 
of decency and humanity.” 

Lady Northbound waved a fat hand. “ My} 
rents and wages are normal” she said.| 
“Compare them with those in any other 
district.” 

“IT have. And they’re all rotten. That’s 
why we have slums and disease, and people 
too ground down to have a thought or hope 
higher than the public house.” 

“Your ideas are not mine, Lord Tallybal- 
dash. If I ma y so, your ideas are quite 
peculiar. I believe in the aristocracy.” 

“And yet you weren’t always aristocratic,” 
the goaded Richard flung out rudely. 

Lady Northbound smiled her heavy, im- 
penetrable smile. “All the greater is my 
obligation to uphold and strengthen the class 
to which I have been called. I should con- 
sider myself a traitor if I did not do all I 
could to keep the people in their place. On 
the other hand, I do my best for the deserving. 
My charity bequests—” 

“Earned in Hacketts Place,” Richard in- 
terrupted savagely. 
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A Better Way of 
Sealing Preserves, etc. 


In putting up preserves, catsups, chow-chow, chili 
sauce, berries, Indian Relish, etc., don’t follow the 
troublesome paraffine wax method of closure. 

The better and e way is to 

CROWNER and s your bottles (up t s. in 
height and 4 ins. liameter) with air tight Crowns 


(3 sizes). 
In storing condime of all kinds for future use you 
will find this the safest method of sealing. 


Write for full particulars 


* THE CROWN CORK AND SEAL CO. 


1500 Guilford Avenue 
BALTIMORE, U.S. A. 


In using advertisements see page 6 








This magic spot 


Blue-jay 


For Corns 


Stops Pain Instantly 
Ends Corns Completely 
25c Packages at Druggists 


How Blue-jay Acts 


A is a thin, soft pad which stops the 
pain by relieving the pressure. 

B is the B&B wax, which gently under- 
mines the corn. Usually it takes only 48 
bours to end the corn completely. 

C is rubber adhesive which sticks with- 
out wetting It wraps around the toe, and 
makes tbe plaster snug and comfortable. 

Blue-jay is applied ina jiffy. After that, 
one aoesn’t feel the corn. The action is 
gentle, and applied to the corn alone. So 
the corn disappears without soreness. 


* Nadine 


Face Powder [Daniel 


(In Green Boxes Only) 


Keeps the Complexion 
Beautiful 


Soft and velvety. Money 

back if not entirely pleased. 
Nadine is pure and harmless. Adheres until 
washed off. Prevents sunburn and return 
of discolorations. A million delightedeusers 
prove its value. Popular tints: Flesh, Pink, 
Brunette, White. 50c. by toilet counters or 
mail. Dept. G. H. 


National Toilet Company, Paris,Tenn.,U.S.A. 
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ends corns 


LACE it on your throbbing 
corn tonight. It takes but a 
second. Relief will come 

instantly, because the felt ring 
relieves all pressure. 


The medicated spot of wax 
soothes while it works, 


You will wonder why you 
waited so long, 

Tomorrow your corn will not 
hurt as it has today. 

And within 48 hours the corn 
will come out easily, painlessly. 


Blue-jay is the gentle, certain 
way, discovered by a great 
chemist. Blue-jay Plasters are 
made by Bauer ¢& Black, famed 
for surgical dressings. 


Paring Is Extremely 
Dangerous 
and only a makeshift. Infection 


is possible. Harsh and mussy 
liquids are disagreeable, 


Blue-jay is irresistible to the 
average corn. Once in a while 
an old and stubborn corn re- 
quires a second treatment. 


Tonight prove these truths 
yourself. It costs so little. Then 
you will never let a corn hurt 


again, 
Large package 25c at Druggists 


Small package discontinued 


BAUER & BLACK 


Makers of Surgical Dressings, ete. 
Chicago and New York 


UMP Hair Pins 


5 Sizes-5¢ and 1O0¢ Everywhere 


LOOK FOR 
THIS LABEL 
Felt Slippers 


Green SS Felt 
Slippers are 
Comfy 


1) DanielGreen 
j 


Only Comly, 
Slippers 


TAKE’-NO OTHERS 





ma 


| tered. 
| I’ve lived among these people, and I’ve learned 





ee . . 
| it’s quite useless to be aggrieved. 








| person 
| Besides this, Richard had a mother whose 


| kissed him; 
; minded pressure of the hand. 


or all the family 
Daniel Green Felt Shoe ©. 
110 East 13% St. New York 


| All for the best. 
SEND FOR STORY OF “BOB AND BOO 


The Last Cure 


Lady Northbound considered him with rea} 
and quite good-humored interest. “You are 
a very impetuous young man, Lord Tally. 
baldash,” she said. “‘If you were a little older 
you would realize that when you want some. 
thing, you shouldn’t be rude. I dare say it’s 
sincere, but it’s not good business.” ‘ 

“T didn’t mean to be rude,” Richard myt. 
“Tm sorry. I had to speak oyt. 


to understand.” 

“Almost too well. Really,” Lady North- 
bound brightened, “really, I sometimes won. 
der if there wasn’t someone among your ap. 


| cestors who was—well, not quite up to stand- 
| ard.” 


“They’re all blue blood, every one of them,” 


| Richard declared with gloomy conviction, 


“T wish they weren’t.” 
“Well, there’s always your dear mother 


| to fall back upon,” she reminded him gen- 
| ially. 


Lord Tallybaldash got up. ‘So you won't 


| do anything? That’s your last word? Simply 
| because Dorothea jilted me, all these people 


have got to suffer.” 

Her sleepy, brown eyes twinkled. She was 
thinking hard. If anything could annoy the 
duchess to the point of frenzy, it was the com- 
bined thought of Richard and Hacketts Place, 


| Therein lay many a hopeful and pleasing 
| prospect. 


Lady Northbound’s eyes twinkled 
more and more brightly. 

“Don’t pretend, dear Richard, I can guess a 
great deal when I try, and I can guess who 
brought Dorothea and Robert together. So 
But to prove 
my good will, I’ll do something to meet you. 
You shall have Hacketts Place and the factory 
thrown in, and you shall have it for £40,000, 
which is a third less than it’s worth.” 


| Richard smiled, and Lady Northbound smiled 
back. 


“One always says that in business,” 
she explained. 
“T accept the offer,” Richard answered. 
“Then [ shall instruct my lawyers at once. 
I wish you and Hacketts Place good luck.” 
After that Richard had another cup of tea 


| and discussed the weather in perfect good- 


fellowship. And it was only when the disap- 
proving footman closed the door on him, that 
it occurred to Lord Tallybaldash that he 
hadn’t £40,000 in the whole world. 


OBVIOUSLY the next thing was to find 

£40,000. To an ordinary person this 
task might appear discouragingly difficult, 
but when one is a Richard Stuart Lochinvar 
Cervantes Urquhart, Marquis of Tallybaldash, 
one is not an ordinary person, and when, in 
addition, it is a question of £40,000 and love, 
or no £40,000 and no love, even an ordinary 
can develop incredible ingenuity. 


immediate ancestors had made soap with such 
success that money had always seemed to 
Richard entirely commonplace. So quite 
naturally Richard wended his way to the 
duke’s house in Eaton Place. As soon as 
he had extracted £40,000 from an indulgent 
parent, he was going to meet Nena and ar- 
range the exact date of their marriage, and 
they would have supper together in a quiet 
little restaurant and plan final touches to the 
glory of Hacketts Place. So as he entered the 
duchess’s boudoir, he brought a breath of 
rather disturbing cheerfulness and buoyancy 
into the limp air of that pale pink apart- 
ment. 

The duchess, who had just finished tea, 
the duke gave him an absent- 
It was not 
often that husband and wife had tea together, 


| and the effect on the duke was markedly de- 
| pressing. 
| in his son’s presence. 


He brightened rather pathetically 


“Looking first-rate, Richard,” he said, in his 
disjointed way. “No broken heart. Glad. 
Thank God! Have some 
tea?”’ 





*Pepsodent 


To Save Teeth 


All Statements Approved by High Dental Authorities 


End That Film 


Then Keep It from Accumulating 


These are facts which everybody should con- 
sider nowadays. Any well-informed dentist will 
confirm them. And they do away with old teeth- 
cleaning theories. 

The all-important object in tooth brushing is to 
remove that slimy film. You feel it with your tongue. 
Any method which fails to do that will fail to save 
your teeth. 

That film is the cause of nearly all tooth troubles. 
It absorbs stains, and thus the teeth discolor. It 
hardens into tartar. 

It holds food particles which ferment and form 
acid, the cause of decay. It covers the acid and holds 
it in contact with the teeth. 

Millions of germs breed in it. They, with tartar, 
are the chief cause of pyorrhea. And by entering the 
system, bacteria and their toxins may cause many 
serious troubles. 

It is that clinging film—not merely food debris 
— which the tooth brush must combat. And that is 
where the tooth brush has so iargely failed. The film 
lingers in crevices, hardens and stays. There the 
ordinary dentifrice little affects it. 

That is why brushed teeth so often discolor and 
decay. That is why tartar forms, why pyorrhea 
starts. And why a vigorous dental cleaning is so 
often necessary. 

The reason lies in that film. Now we wish to 
explain—and ask you to prove—how a new way 
called Pepsodent deals with that film. 


PAT. OFF. 


REG.U.S. 


The New-Day Dentifrice 
Sold by Druggists in Large Tubes 


~ A Week’s Test 
Will Show How to Do It 


Analysis shows that the film is albuminous. So 
Pepsodent is based on pepsin, the digestant of 
albumin. The object is to dissolve the film, then keep 
it from accumulating. 


Pepsin long seemed impossible. It must be 
activated, and the usual agent is an acid harmful to 
the teeth. 


But science has in late years found a harmless 
activating method. Five governments have already 
granted patents. This method— used in Pepsodent 
— makes it possible to daily apply pepsin to the film. 


For over three years, its effects have been under 
clinical observation. Able authorities have watched 
its effects in the dental chair and in the home. Now 
they agree that Pepsodent seems to solve this film 
problem. Today a very large number of dentists are 
urging its daily use. 


We ask you to prove the results for yourself by 
accepting a One-Week tube. Use it like any dainty 
tooth paste, then watch its effects. Note how clean 
your teeth feel after using. Note the absence of slimy 
film. Note how the teeth whiten as the film disap- 
pears. That will show that Pepsodent is doing what 
has not before been done. 


Make this test at once. You have found old 
methods ineffective. Learn what this one does. It 
will be a revelation. 


Please cut out the coupon now. 


One-Week Tube Free 


THE PEPSODENT CO. 
Dept. 113, 1104 S. Wabash Avenue 
Chicago, Ill. 


Mail One-Week Tube of Pepsodent to 


THE PEPSODENT CO. 
Dept. 113, 1104 S. Wabash Ave., Chicago 


Name 


Address 


(100) 


In using advertisements see page 6 115 
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Mend—don‘’t spend: 


a Nation’s recommendation 


Ever since grandmother’s girlhood days, 
whenever “mending it” has been the house- 
hold problem, and when nothing else would 
do, LePage’s Glue has proven the one always- 
reliable, everhandy household requisite. 

To-day, when “Mend—don’t spend” is the 
Big Idea, the Le Page handy tube with its new 
spreader—working without muss or waste 
and making it so easy to apply the glue— 
is doing its bit in a million ways, fixing 
things new again, and saving money. 

Since the first ounce of LePage’s was 


. made a half-century ago, it has never varied 


in its established standard of excellence. 
“LePage” is the emblem of the good faith, 
the good will, the principles and the ideals 
of its manufacturers. 


Get the new clean and handy tube with spreader. 
Then you'll appreciate LePage’s more than ever. 


The makers of 
|E AAGE’'S 


GLUE 








i; 


“HINA CEMENT 


Resists hot ot cold water—rtequires no 
heating~in handy tubes ready to mend 
the costly vase, the prized tea-pot, cut 
glass bowl, china plaque or porce- 
lain fruit dish, Dont be with- 
out a tube in the house. 
“Mend—don’t spend.” 

All dealers. 


May “sood Housekeeping 


and the same standard of excellence 


that has made LePage’s the Universal Mender is char- 
acteristic of Signet, the Permanent Ink. 


Permanent, yes, but that’s not all. Compare 
Signet with the ink youare using. Note that it is free 
from sediment. How freely it flows. It doesn’t cor- 
rode or build upon the pen. Besides, it’s a perfect 
fountain pen ink; will not clog or thicken on the pen; 
and “feels” good as soon as you put your pen to paper. 

And this you'll appreciate: Signet will write the 
old familiar, pleasing blue, but it will dry jet black, 
and an everlasting black at that. 

Buy Signet. You cannot appreciate its good- 
ness until you use it. 


RUSSIA CEMENT COMPANY 
Makers of LePage’s Glue, LePage’s China Cement, 
LePage’s Paste and Mucilage; also Signet Ink, Signet Metal 
Polish and Signet Oil. 

Gloucester - - Mass. 


LEPAGE’S MUCILAGE AND PASTE 

A MUCILAGE exceptionally strong in adhesiveness and 
possessing a remarkably “quick-stick.”’ 

A WHITE PASTE that’s smooth, “creamy,’’ perfumed 
and different. Both of the LePage family and both inherit 
the same standard of excellence. For sale by all good dealers. 


—_— 
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The Last Cure It 5 So Fasy 


Richard declined the offer. His mother 


ked at him and sighed. la: th 
Witcce dear boy! To think that that| / O ave eC 
wretched parvenu’s daughter should dare! | 4 i 

It’s splendid of you to be so brave.” She New Dul] hinish 


gave him a playful smile. ‘“ And we are going | 
to show Dorothea that she isn’t the only girl} 





ite soon, aren’t we, dear?” . : 
Meth cuite a eanot Richard agreed eagerly. This handsome wood finish—the 
“Someone really suitable,” the duchess| hand-rubbed effect—which is much 
went on thoughtfully. ©“ Money must be of more beautiful than the old high 
no account. Blood always tells in the end polish, more lustrous than the flat 


ays knew Dorothea Northbound was a a es : : 
I alway Mission finish, has always required 


vulgar creature, but you two were so blind. : 
[suppose men always are about these things.” careful rubbing down by hand to 
The duke made a movement that suggested produce. 
physical discomfort. There were moments, 
in private life, when one felt the duchess Now you can get the same result 
saponaceous ancestors hovering close at hand, with Lucas Velvo-Tone Finish; com- 
and they were not the sort of people that the bine staining varnishing and the 
duke really liked. Richard’s face lost some- Ssceleubilend off ti Pea 
thing of its good humor; it grew suddenly andTubbed elfect in one operation. 
rave. With this remarkable product you 
“T never respected Dorothea as I do now,” can change your woodwork or furni- 
he — ' Z = had the courage to marry the ture to any desired shade, and give it 
man she loved. F ‘ 
“People in her position can do that kind of the most beautiful finish known. 
thing,” his mother returned coldly. “They Ask your dealer for 


have no noblesse oblige.” 

“Tt seems to me that that’s just what 
Dorothea did have,” Richard objected. 

“That’s because you have such eccentric 
opinions,” remarked the duchess. 





RICHARD had been barely five minutes in 
the room, and already there was in the at- 
mosphere a tinge of acrimony not at all favor- 
able to heavy financial demands. Not that the 
duchess showed any sign of being ruffled—she 
never did—but the duke’s restlessness was a 
bad sign. 

“Curious thing—love,”’ he remarked with 
conciliatory dispassionateness. “ Remarkable 
effect on some natures. Last person to throw 
stones. Remember Richard’s grandmother. 
Fine creature. Beautiful. Drowned herself 
when my father died. Love. Couldn’t live 
without him. Temperament—any amount.” 

The duchess interrupted. The duke irri- 
tated her very often, and he was irritating her 
now almost beyond endurance. 

“T see no resemblance between the two 


For All Woodwork and Furniture 


cases,’ she remarked coldly. “Donna Isa- Ask your dealer to show vou Velvo- 
bella was Spanish. It is true no one of the ill card: or send us Moe for can 
family ever saw her, but we know that she was large enough to Anish twochairs. Choice 
a great lady. The name Cervantes proves it. of Old Oak, Golden Oak, Furmed Oak, 
Cervantes was a nobleman, and he wrote books. Weathered Oak, Zarina Green, Black 
I’ve read one of them myself. I can’t say I Flemish or Natural Send 35c in either 
found it very interesting, and there were parts Rich Mahogany « Dark Mahogany 
that were really not at all nice. But then in Booklet on how and where to use Vale 
those days—— Tone on request. 


“Autre temps, autres moeurs,’ the duke 

The duchess bore with him patiently. “TI John &Co..£Cc. 
was going to say that the Donna Isabella Office 208 Philadelphia, Pa. 
probably acted according to the customs of the 
nobility in her country. That was what I! —— 


told Lady Northbound. Lady Northbound as a. : 
ond afraid there might be insanity in ‘the | The f — > Self-Hanging 
amily. Your conduct at the time was rather | | Only Shade = 
peculiar, Richard. I said I believed Spanish y Y); d 
women of tank di J salcse dati Made With a uaor 
of rank did drown themselves when | : \ WV, i] 

their husbands died. Or is it the Indians? Ventilator. | ents ating / 
Anyhow, my point is that there can be no Self-Ha @ ee piston 
comparison between Donna Isabella’s conduct | Devi nging Sima 
and Dorothea’s vulgar elopement. J must D. bles Lif aw 
say, however, that I am glad she acted as she | of Shade a & 
did. It would have been a terrible mésalli- ee | te 
ance. 

Richard set his teeth and braced himself. | | { Si Ley \\ 


“Mother,” he said. “Lend me £40,000.” 

It was not a fortunate opening. For one | 
thing, he had interrupted; for another, he had 
lost his temper—and with it all the soothing | 
phrases which are necessary to a successful 
loan. His blunt audacity made the duke 
fasp. The duchess, on the other hand, be- 
traved no sign of emotion. It was a point of 
honor with her to treat large sums like half- 
crowns. 
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New Self-Hanging Vudor Ventilating Porch Sha 
give you protection from the sun and also seclusion, 
and the Ventilator woven in the top of each shade 
automatically clears the porch of impure hot air. 


Let us tell you of many other good things built into VUDOR Porch 
Shades exclusively, send you illustrations in color, and name of dealer. 


Hough Shade Corporation, 29 Mill Street, Janesville, Wis. 


In using advertisements see page 6 













faction is lhseparable 


* fom the 


Every Royal exceeds its liberal 


guarantee—it must not only do more 
work in less time at lower cost, but it 
must make enduring friends always. 


The Royal—one of the first Elec- 
tric Cleaners on the market still 
excels. It is known by its performance 
rather than by its claims. 


It is dependable, economical, in- 
expensive—saving time, labor and 
money for American housewives. 


Until you have tried the Royal 


you can not realize its superiority. 

it is unexcelled for power, lightness, 
portability, simplicity—for day in day 
out service, convenience, economy. 


With Attachments the Royal is a Com- 
plete House Cleaning Plant. The special 
design of the different pieces enables you to 
. clean quicker — easier — more thoroughly. 


The proof of Royal goodness is 
a demonstration. If you think there 
is a better cleaner, have it demon- 
strated alongside the Royal. Put 
both toevery cleaning test. If 
the Royal doesn’t excel in all 

ways, buy the other machine. 


Write us for the name of the 
Royal Dealer nearest you. 

The P. A. GEIER Co. 

5102 St. Clair Ave. 
Cleveland, O. 


Booklet No. 25 


FREE 
on request. 





aoe 59 
& 

< A Perfumed Luxury for the Bath. Softens Hard Water Instantly # 

Make your batif‘& luxury as well as a necessity. Why bathe in hard water, which roughens and 3& 
irritates the skin, when a spoonful of BATHASWEET in your bath will bring the softness of rain 


water and the fragrance of a thousand flowers? A BATHASWEET bath cools, refreshes and in- 
vigorates. Small size 35c, large size 75c at all Drug and Department Stores, or by mail to Dept. A. 





Do you need to earn your own living,—or ever supports family? Perhaps very 
soon you’!] HAVE to. 

Ir You LIKE TO DRAW, become a trained Commercial Illustrator. Develop your artist’c 
talent. In this modern profession you are not handicapped,—you ARE PAID AS MUCH AS A MAN 
WITH THE SAME ABILITY Women are naturally fitted for the work. Women thoroughly pre- 
pared earn $25 to $75 a week, and more; many have made notable successes, The work is 
fascinating, and with the Federal’ home-study method is easy to learn and apply. 

*-Your Future,”’—a beautiful 56-page book in colors, explains these opportunities, — 
shows how to start. You SHOULD READ IT BEFORE DECIDING) N“YOUR LIFE WoRK. Send 
for this hock today—lIt’s free. 


FEDERAL SCHOOL OF COMMERCIAL DESIGNING, 5901 Warner Bldg., Minneapolis, Mina. 
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: jehe” 


“What for, Richard dear?” she asked. 
“T want to buy something,” 
answer. 

She smiled. “Well, you shall have £40,099 
|on the day you marry.” : 

“You promise?” 

“The right girl,” the duchess added cay. 
tiously. 

“The right girl is the girl I-love, and who 
| loves me.” 

“Don’t be sentimental, dear boy. We have 
other things to consider. Noblesse oblige.” 

“Oh, damn noblesse oblige!” blazed out the 
unfortunate and enraged young man. 

There was a moment of: appalled silence. 
| “TI suppose this comes of associating. with 
jthe lower classes,” the duchess observed 
| finally. 
| Richard got up. By this time discretion 
|had gone with the rest. “You might as well 
|give me the £40,000 now,” he stammered, 
“For I’m going to marry the right girl to. 
morrow.” 

The duchess rose to meet the coming catas. 
trophe. “And may I ask—” she began. 

“Her name is Nena Valesca—Seiiorita 
Valesca.” 

“The dancer?” 

“Yeo” 

“You mean to bring a dancer into our 
family?” 

“Ves, 1 do.” 
| The duchess had a sudden vision. She saw 
| Lady Northbound’s face. Lady Northbound 
had just read the headline, “ Marquis marries 
‘famous dancer. Romance in high places,” 
jand Lady Northbound was smiling. The 
| vision was too much for the duchess. For the 
| first time in her career she lost her aristocratic 
|calm. She almost screamed. 

“Tf you do this thing, Richard, I will 
|never see you again. You shall never have 
another penny from me. And if you at- 
| tempt to bring this common adventuress to 
|this house ss 

“You are insulting my future wife,” in- 
terrupted Lord Tallybaldash, very calm and 
very white. 

“T shall say what I think. Either you give 
up this madness, or-——” 

“Thank you, mother. You have already 
told me the alternative. There is nothing 
more to be said.” 

He bowed, and that insulting act of polite 
|ness was the last straw. For thirty years the 
{duchess had been a duchess, and now, to her 
|horror, the blood of her ancestors rose up in 
}her and clamored. It was a vulgar clamor. 
|She knew it. The remembrance of it added 
years to her age. In the end she _ burst 
violently from the room. 


was the sullen 


| The Last Cure 
| 








| THE two men did not look at each other. 
| Richard hunted round vaguely as though 
|he had lost something. Already anger was 
— leaving cold realization of unpleasant 
act. 

“Well, I suppose I’d better clear out,” he 
muttered. 

The duke sighed. He laid a nervous delicate 
hand on his son’s sleeve. ‘Dear boy! Tre- 
jmendous sympathy. Quite sure of yourself, 


“Quite. I’ve loved her always.” 

The duke smiled faintly. ‘“ Your mother— 
never relent. Mustn’t be hard on her either. 
\Very proud of the family. Sort of fetish. 
| Everybody human, you know.” 

“Yes, I know.” 

“Would help you if I could. Can’t, though. 
Impoverished lot, Richard. Never had a 
penny of my own.” 

| Poor Dad!’ 

The old, affectionate name brought a pale 
flush to the duke’s face. He held his head 
higher. ‘‘ Never mind money, Richard. Money 
lnot everything. Sometimes think family all 
|rot too. Not worth a sacrifice. Don’t say I 
|said so.” 

“No, sir. Of course I won't!” 
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LIQUIDS and PASTES 


FOR BLACK, WHITE, TAN, 
DARK BROWN OR OX-BLOOD SHOES 


ao 


It is just as important to choose a shoe polish which will keep the leather in good condition 
as it is to select one which will give a brilliant shine. 2 in | Shoe Polishes do both. 
They give a quick, perfect shine, keep the leather soft and pliable and thus add months of 
wear to your shoes. The use of 2 in | Shoe Polishes is the best way to help economize 
in shoes -—a matter of importance in view of the present high prices of leather. 


THE F. F. DALLEY CORPORATIONS, Limited, BUFFALO, N. Y. 
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Farewell, Old 
Man Gloom! 


Remove That Smear 


of Soft Coal 


That is deposited on your walls, 
furniture and furnishings. Banish the 
blight that makes your nice home look 
so disorderly that it is painful to you. 
Say farewell to the ‘‘Old Man Gloom”’ 
of your walls. 


Let Alabastine return to you the 
dainty freshness and pure, sweet, 
healthy, cheery spirit of what your 
rooms once were. Let its soft, vel- 
vety nature colors gently and quickly 
restore your good opinion, love and 
pride for your home. Let its sanitary 
value cleanse your home of winter’s 
ailments that you or your children 
may have suffered, and make home 
safe and sanitary. 


Alabastine will do it. It will at 
once gratify your artistic sense, your 
love for good health and please your 
pocket-book as well. 


Better homes, schools, churches, 
clubs, hotels, hospitals, and all public 
buildings use Alabastine, because of 
its well known, stylish, mat-like sur- 
face, its antiseptic, odorless value and 
small cost. 


120 May Good Housekeeping 














It is as important to conserve the health and eyesight of 
your children at school as in your home. The soft, mellow 
Alabastine tints comply with the scientific requirements of 
colors that do not cause eye or nerve strain—that conduce 
most to beauty and happiness. Alabastine tints Nos. 26, 52, 
24 and 48 are insisted upon by many school boards. Churches 
and public halls with sheer stretches of color, obtain the most 
serene, dignified and sanitary effects at reasonable cost by 
means of Alabastine. 

Be sure and ask for 


For Walls—Instead of Kalsomine, Paint or Wall Paper 


When you buy, do not expect Alabastine results if you ask for or get 
kalsomine. Be careful of all wall materials Remember these facts: 


1. Kalsomines—there are all kinds marketed under coined and fanciful names— 
no definite quality. 

2. Paint—there are all kinds—Good, Indifferent and Poor. The housewife who 
expects to wash paint as she does woodwork may be disappointed even in 
good paint. Expensive. 

Wall Paper—Why do hospitals prohibit Wall Paper? Because Wall Paper 

harbors germs and vermin 

Alabastine—one known standard of quality, easily prepared—put up in full 

five-pound packages in a range of velvety nature tints and white, with the red 

oun and circle on each package. Sold by 30,000 Paint, Hardware and Drug 
tores. 


Send for Free Alabastine Color Demonstrator 


Shows colors fashionable for 1918, enables you to test color combinations and harmonize 
clashing colors in carpets, draperies and pictures by means of Alabastine back- 
ground. Used by domestic science classes and high schools. We receive a 
great many requests for the Demonstrator—better write for yours today. 
THE ALABASTINE COMPANY 
228 Grandville Road, Grand Rapids, Mich. 
U.S. A. 


Your Local Dealer is 
entitled to Your Trade 
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The Last Cure 


“Do the right thing, Richard. That’s 
what matters.” 
SP il try, sir. 
Their voices were rough and shaken. They 
were trying to speak to each other for the 
first time in their lives—trying to tell each 
other something real about themselves. It 


hurt. 


”» 


don’t clear up. Don’t forget me.” 
“Of course I won’t—dear old Dad!”’ 
They shook hands. 
“Bless you—bless you both,” said the 


duke brokenly. 


HE little waiter could make nothing of 

them. They were both so young, and his 
experience of youth had led him to believe that 
it was always hungry. Yet these two ate 
nothing. And they were good-looking, and 
healthy, and well clad. Happiness. seemed 
almost their birthright, and yet they were 
the most sorrowful couple the little waiter 
had ever set eyes on. 

“Tf only 1 had £40,000!” the girl said over 
and over again. “If we could only wait a 
year! Perhaps I should be able to earn it by 
then.” 


He pressed her hand under the table. “T | 


know you would. You’d dance your little 
feet off. But it’s now or never, Nena. We 
promised these poor people, and they trust 
us. We can’t let them down. It’s our hap- 
piness against theirs.” 

“You gave them their chance,’’ she said in 
atired, small voice. “You can’t take it away 
again. It would be too cruel.” 

“T know. It’s all horribly clear, isn’t it? 
There isn’t even a choice. We've got to do 
the right thing.” 

They couldn’t speak for a minute, and they 
sat there staring at their pudding, their hands 
convulsively interlocked. The little waiter 
wanted to sit down beside them and give 
them the benefit of a life’s experience. “Allez, 
mes enfants! Marry—heed no one. The 
world is a fool—je m’en fiche—love is what 
matters.” 

And then probably they would have told 
him that there is something stronger than 
either love or the world—something they 
would have described in their unromantic 
Anglo-Saxon way as “the right thing.”” And 
the little waiter would have known that they 
were quite right, and would have wept with 
them. 

“Richard!” 

“Yes, dear.” 

“Do you remember—long ago—I made fun 
of you? I thought you were just a philanderer, 
an idle good-for-nothing whom I loved in spite 
of myself. I was wrong. It seems like a 
punishment that I should have to lose you 
He find that out. My dear, you’re everything 

ove. 


“Come and see me at the club—if—if things | 








“And—and you're the bravest, finest | 


woman 

That finished them for a time. Presently 
they couldn’t bear the sight of the pudding 
any more. 


“] suppose I can see you to your hotel?” | 


he said thickly. 


She nodded with quivering lips. “We'll 


walk. It’ll give us a little longer.” 
They went out side by side, pressed close 
together like lost, broken-hearted children. 


Even the crazy tip which Richard left be- | 


hind didn’t comfort the little waiter at all. 


UT the walk wasn’t long enough. They | 
had so much to. say—so much to re- | 
member. So Richard drifted up to the pri- | 


vate sitting-room, in the sedate hotel where 
Sefiorita Valesca had taken up her quarters. 


And there, seated in the middle of the sofa, | 


arrayed in an extra brightly sprigged silk 
skirt, with her gray hair fuzzing out wildly 
under a black lace mantilla, sat the senorita’s 
grandmother. 

She kissed her hand to them both with the 
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Good taste in the home is not a matter of 
money, but rather of care in the selection of 
appointments that are appropriate and har- 
monize with each cther. CREX Rugs with 
their beautiful and decorative designs, their 
soft and tasteful colorings help you materially 
to beautify and embellish your home. 





Beauty, however, is not the only requisite of a 
rug, especially in these days of war-time economy. 
You need service, too. CREX Rugs deserve a 
place in your home because they are durable and 
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CREX Rugs are all the year ’round floor covering for 
every room in the house. Whether in the hall, living- 
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It makes a clear mark that will 
not spread or wash out and will 
rotect cotton, linens and heavier 
abrics from confusion or loss. 
Stationers and Drugzgists sell it, or 
it will be sent prepaid for 25c by 
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30 Henshaw Avenue 


Steam Cooking Saves Work 


Also food and fuel. 
Prevents burning and 
kills the germs. Makescheap 
meats tender. Preserves the 
natural delicious flavor of all foods 


Geta “NATIONAL” 


Aluminum Pressure Cooker 
Perfectly safe and simple. Soon saves its cost. 
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any kitchen fire. Cooks meats, vegetables and 
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ceipt book and full instructions with each 
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Ask about the “NATIONAL” Steam ff 
Pressure Canner for home use, Y 
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taining diet list. 
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The Last Cure 


graceful gesture which had once brought 
Sevilla to the feet of its best-beloved dancer. 
And now, as then, her eyes were very bright 
and very mocking. ‘“‘My dear runaways!” 
she said. “And are you already married?” 
They shook their heads, being beyond speech 
and she raised her eyebrows wickedly at them, 
“Caramba! You surprise me! Then why this 
haste, my Nena? Why this reckless flight from 
Paris? Why, in fact, anything?” 

Nena sighed wearily. ‘I wanted to marry 
him,” she said. “I meant to marry him, 
When I heard he was free, I set off at once.” 

“Why didn’t you tell me?” 

“T thought you would be so angry. I knew 
what you thought about marquises—and— 
and that sort of people.” 

“You think I do not know all the time” 
She threw a malicious little glance at Richard. 
“You think I—I of all people—could not 
recognize a marquis at the first sight? I know, 
my Nena, from the first moment I set eyes 
on this young man. I know he is a fraud—a 
humbug. But I hold my peace. It is so 
funny. Such a good joke. And now——” 

‘I’m afraid it’s not a joke any more,” said 
Richard severely. 

‘Love very rarely is—for long,”’ the old lady 
agreed. “And now where are we? Tragedy, 
it seems. But that doesn’t usually come till 
after.” 

“There isn’t going to be any after,” Nena 
began. She made a great effort to go on—to 
be brave and firm and strong—but somehow 
she couldn’t. So she dropped down on her 
knees, and buried her face in the silk lap, and 
cried. 

Richard looked on in helpless misery. “I'd 
better go, 1 suppose,” he said. 

“Senor,” said the old lady, “you are a mar- 
quis. You cannot help it. It is an affliction. 
Try not to be a fool.” 

Her hand rested tenderly on the bowed 
head, and he saw that her bright eyes were not 
hard at all. “We're trying to do the right 
thing, senora.” 

“That is what people always say when 
they are going to make themselves and every- 
body miserable. Now, sit down here and tell 
me all.”’ 


S° he sat down and told her, quite briefly and 
simply. During the recital the sefora made 
various exclamations in her own tongue, which 
Richard guessed to be of an extremely lurid 
nature. 

“So you see,” said Richard tragically, “we 
haven’t any choice. My mother will keep her 
word. Unless I marry as she wants me to, 
she’ll cut me off. I shan’t have anything buta 
few moldy estates that I can’t even sell. And 
Hacketts Place will go to the dogs again. In 
fact—senora, I don’t see anything funny 
about it.” 

For the old lady shook with silent, exquisite 
mirth. She rocked herself. She stamped her 
feet. She waved her hands. In fact she looked 
more than ever like a rather attractive old 
witch who had just perpetrated a more than 
usually successful piece of wickedness. Rich- 
ard and Nena regarded her with grave re- 
proach. Nena had been shocked back to com- 
plete self-control. 

“T don’t think you realize, granny,” she 
said, “that my heart is broken.” 

Sefiora Valesca gasped for breath. “Olé, 
olé, to think of it! All my days I have thought 
of a joke—a great joke—just to laugh like 
this—and now it has come! Never could I 
have thought of such a joke, never! It is from 
heaven! It is the work of the angels! It is the 
greatest joke in the whole world.” She mopped 
her eyes with a lace handkerchief. ‘“ My son, 
tell me one thing: Is there any one whom yout 
dear mother does not love—any one whose 
smile your dear mother fears—a woman? 

Richard reflected. ‘She doesn’t love Lady 
Northbound as she should,” he decided. “She'd 
hate Lady Northbound to have the crow over 
her.” 





“La 
ber. _ 
Prom): 
just W 
drown 

OW 

“Ge 


streng 
Richa: 


HI 
In 
were | 
effort. 


doing 
Richa 
Richa 
thwar 
anyth 
“ N 
said 1 
“T an 
mésall 
spect 
not hi 
a 9 
obser 
“R 
choos 
fury, 
who ¢ 
go Wi 
It 
had | 
lookit 
up ag 
he di 
know 
But | 
fact s 
mom 
came 
fied- 
looki 
only 
betw 
going 
had } 
doub 
dogg 
he sa 
tion, 
Se 
She : 
tee, 
care, 
unco 
duch 


wick 


duc] 
to n 
rom 
and 
min 
and 


S 
sile1 
also 
T 
ben 
Ric 

gra 
abo 






rought 
lancer, 
bright 
Vays!” 
Tied?” 
Peech, 
them, 
Ly this 
t from 


marry 
him. 
once,” 


knew 
and— 


ime?” 
‘hard, 
1 not 
now, 

eyes 
1d—a 
is so 


’ 


' said 


lady 
edy, 
e till 


Nena 
i—to 
show 

her 
and 


“Td 


nar- 


10n, 


wed 
not 
ight 


hen 
ary- 
tell 


and 
ade 
ich 
rid 


we 
her 
to, 
ta 
nd 


“Lady Northbound. Good. I shall remem- 
ber. Children, give me your hands. So. 
Promise me two things. Promise you will do 
just what I tell you, and promise you will not 
drown yourselves for twenty-four hours.” 

“We promise,” they said solemnly, in unison. 

“Good. Kiss me. Kiss each other. So. 
And now, children, ring the bell and let us 
eat.” 

And such is the. wonderful recuperative 
strength of youth that the broken-hearted 
Richard rang the bell with alacrity. 


THE butler announced the three visitors. 
In the interval which elapsed before they 
were finally admitted, the duke made a last 
effort. He was very nervous and very jerky, 
but there was a queer new resoluteness about 
him, rather like that of a timid animal at bay. 

“T—I don’t approve. Utterly wrong. Beg 
of you to reconsider. Dancing very respect- 
able. Plenty of famous dancers. Better than 
doing nothing. Beautiful girl Why not? 
Richard loves her. Love very important. 
Richard unusual. Might do anything if 
thwarted. Grandmother drowned herself. If 
anything happens to Richard sg 

“Nothing is going to happen to Richard,” 
said the duchess with exasperated patience. 
“I am going to save him from an appalling 
mésalliance—that is all. If you have no re- 
spect for family tradition, I have. And I will 
not have a vulgar dancer in the family.” 





“Dancing just as good as jam,” the duke 
} 


observed unfortunately. 


. ° e | 
“Richard is perfectly free to marry whom he 


chooses,” the duchess retorted, with white 
fury, “but he knows the consequences. Those 
who despise money are perfectly at liberty to 
go without it.” 


It was a thrust for a thrust, and her thrust | 


had been the shrewdest. The duke sat down, 
looking white, and broken, and old. 
up again when the three visitors entered, but 
he did not look at anybody. 
know that anybody so much as noticed him. 


He got | 








And he did not | 


But Sefora Valesca noticed him at once. In | 


fact she scarcely took her eyes off him from the 
moment she entered the room. 


Behind her | 


came Nena—very sweet and grave and digni- | 


fied—and behind her again came 
looking as grim, and defiant, and wretched, as 


only a man can look during a pitched battle | 


between two determined women. For it was 
going to be a pitched battle, and Richard, who 


had never seen his mother worsted, had little | 


doubt as to the fatal issue. Meantime he was 
doggedly intent on keeping his promise. So 
he sat down in response to the general invita- 
tion, and stared silently at the carpet. 


Senora Valesca had not waited to be invited. | 
She sat down in the middle of the brocaded set- | 


tee, spread out her silk skirts with delicate 
care, and shot bright bird-like glances at the 
unconscious duke and the coldly resentful 
duchess. ‘Dios!’ she murmured. ‘Quite a 
family party!” 

It was the first move. The duchess raised 
her eyebrows. “Scarcely,”’ she said. 

Sefora Valesca smiled. ‘You think not, 
alteza?”’ 

“T am sure not.” 

Richard’s blood ran cold. 


Richard, | 





“Tt has been most gracious of you to receive | 


us, alleza,”’ 
wicked humility. 

“T thought it better to do so,” said the 
duchess. “It is very unpleasant for me to have 
to make matters clear to you, but Richard is 
romantic and chivalrous by nature—and you 
and your granddaughter are naturally deter- 
mined, if possible, to bring about this fatal 
and ridiculous mésalliance.”’ 

“ Mother!” 

_Sciora Valesca waved the interrupter into 
silence. “And you, Duke,” she said. “Is this 
also your opinion?” 

The duke looked up. He straightened his 
bent shoulders. “No,” he said, “it is not. If 
Richard loves your granddaughter, and your 
granddaughter loves him, then I don’t care 
about anything else.” 


Sefiora Valesca proceeded with | 
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without its dessert. 
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simplicity. 
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be inviting—so you make it 
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WAR CAKE 
( Eggless, milkless and butterless ) 

Cook in double boiler for 5 minutes— 

2 cups left over coffee. 14 cup brownsugar. !% 
cup white sugar. 2 tablespoons oleo. I teaspoon 
cinnamon. I teaspoon ground cloves. }¢ teaspoon 
salt. 1 cup currants. I cup raisins, and desired 
amount of cut up citron. 

When mixture cools,add !4 teaspoon soda in 
little water and 1 teaspoon vanilla. Then add 2 
cups white flour and 1 cup whole wheat flour and 
I teaspoon baking powder sifted together. 

Bake in moderate oven 1 hour. 


The Secret of Good Cooking 
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at the table. Keep a bowl of Kellogg's 
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The Government wants you to save wheat 
and meat. We are teaching thousands of women 
throughout the world how to save wheat and 
meat. What to substitute that will bring greater 
health and yet be cheaper than the foods she for- 
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offered every woman for 12 cents with the priv- 
instructions without cost 
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the Federal Food Administration 


Address: ROSE CROSS AID 


Quakertown, Pa. 
















































Every Child Should Wear 


An Entirely New Shoe Designed to 
Protect—Not Correct Healthy, 
Normal -Growing Feet 


For children—ages 4 to 10 years 


You can’t improve on nature, but 
you can protect its normal growth. 
This is just what The Specialist 
Shoe does. 


Designed by a doctor who is 

a specialist and the recognized 

head of the Orthopedic profes- 

sion. It is scientific without being 

Sizes $600 Sizes $400 freakish. An insurance against 


8to 104% 11 to 2 ‘als 
‘ tee ee ar foot ailments. 


A firm understanding for the future 


Children’s Shoe Shop— Third Floor 


Tranklin Simon & Co. 


Fifth Avenue, 37th and 38th Sts., New York 


The Last Cure 


Sefiora Valesca applauded with her hands, 
and her eyes sparkled. “ Bravo, bravo, bravis. 
simo! That is spoken like a man—like a real 
man.” 

“Unfortunately,” added the duke, with 
pathetic dignity, “my opinion is of no ac. 
count.” 

“As to that, we shall see,’”’ the sefiora an- 
gaa and blew him a dainty, outrageous 
<iss. 

“T have already told Richard that he is, of 
course, perfectly free to marry whom he 
chooses,”’ the duchess proceeded, “but if he 
marries against my wishes, he knows the conse- 
quences. I shall withdraw my support. I am 
sure you will be interested to know that in that 
case your son-in-law will be practically penni- 
less.” 

“He will have a few hundreds,” the duke 
interrupted, “and when I am dead, he will 
have the estates. If he loves, he will be con- 
tent.” 

The duchess smiled. ‘I am sure Sefiora 
Valesca is far too practical to be moved by 
your sentimentality, dear Courtney.” 

“T shall certainly never allow my grand- 
daughter to marry Lord Tallybaldash without 
your consent,” said the sefora. 

“In that case I think there is no more to be 
said,” the duchess remarked, and rose point- 
edly. 

But the sefiora remained seated. There was 
something so repressed and gleeful about her 
| that even the duchess had a moment’s uneasi- 
| ness. 

“T’m sure you understand my attitude,” she 
began. 

“Of course, alteza. You think it too great 
happiness for my granddaughter.” 

“Frankly, yes.” 

“To marry a real live marquis is a great 
honor, even for a dancer at whose feet the 
world kneels in adoration?” 

The duchess smiled coldly. “I confess I 
think so.” 

The sefiora sighed. ‘Dios! How shall I 
| blame you! I thought so myself once. Yes, 

once I too trembled before so much splendor. 
| 1 too once loved just such a wonderful creature 
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“Royal Rochester” 


Silverware 
BEEFSTEAK DISH 1310-S has a 
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China with hand decorated cover 


and a perforated silver plated 
frame. Price $9.00. 
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to fifteen per cent on food bills by using this “Royal Rochester” Beef- 
steak Dish. ; 
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lightful, appetizing, health giving dishes. 


Upon request we will send this item to any jeweler for your 
approval. 
Help conserve food by buying “Royal Rochester” 
Silverware for wedding gifts this year. 
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-yes—and I married him, God forgive me!” 

“‘Some Spanish person, no doubt,” began the 
duchess. 

“Alas, no, he was not Spanish. He was 
English. Fle came to Sevilla and saw me 
dance. He loved me. And I was dazzled. 
Yes, for a year we lived together in Spain, for 
he dared not bring me home, and for a year J 
yawned and yawned—Ah, Dios! how he bored 
me! And then Heaven in its mercy took him. 
He died.” om 

“T don’t see—” began the duchess a little 
breathlessly. 

Sefiora Valesca brushed a tear from her 
wrinkled cheek. “And then I drowned my- 
self.” 


HE duchess sat down again. Richard no 
longer stared at the carpet. The duke trem- 
bled visibly. A dawning smile trembled at the 
corners of Nena’s lips. The whole atmosphere 
fairly quivered with tension. 

“Tf this is a joke,” the duchess murmured, 
with white lips, “I think it in very poor 
taste.” 

“ But it is not a joke, alteza—not yet. Isita 
joke to drown oneself? But—Dios! What 
was I todo? I havea baby son. For his sake 
I know that 1 must go to England. I must bea 
marchioness. I must live in a big solemn 
house, with big solemn servants. I must be 
polite. I must not dance. I must not sing. | 
must be bored all the rest of my life. Ah, no— 
itis not to be borne. So I drown myself. 1 
leave a message. It is for love I do it. And 
then I come to life again. 1 change my name. 
| I go no more to Sevilla. But I dance—ah, 
how I dance!” 
| The sefiora pirouetted in ecstatic recollec- 





m| tion, and finished with a profound couitesy in 


the direction of the outraged duchess. “And 
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then I meet my second—my Pedro—and we 
marry, and another son is given me, and he 
marries, 2nd then death comes again, and only 
[am left—I and my son’s little one, my Nena.” 
The senora blew her nose delicately. “And I 
say to her, ‘My child, never shall you marry a 
marquis. Never shall you suffer as I have 
done. Never shall you be so bored. Never 
shall you yawn and yawn as I did—] swear it!’ 
But there! Heaven has decreed otherwise! 
For how shall I deny my own flesh and blood— 
refuse the wish of my first-born—the love of 
myown grandson? Heaven pity my weakness, 
Jcan not do it!” And the sefiora wept—or at 
any rate she hid her face in her pocket-hand- 
kerchief. 

The duke took a deep breath. “My 
mother,’’ he began, in pitiful confusion. 

“My long-lost but. unforgotten son,’ 
mured Senora Valesca. 

“It is not true!’ the duchess burst out 
wildly. “It is an outrage—a fraud. It is 
blackmail. The late marchioness was drowned. 
She was a Spanish noblewoman, a descendant 
of Cervantes. It’s in the records.” 

Sefiora Valesca sat up. She had completely 
mastered her emotion. From a silk reticule 
she produced a neat packet of papers which she 
spread out carefully for inspection. “Ah, 
allesa—that was a joke. It was the only joke 
my poor marquis ever made, and even I did 
not know how funny it was till now. It is a 
good joke, is it not? It will make many laugh 
—some dear friends of yours, aliesa?”’ 

“Ah!” said the duchess, with a deep breath. 
“Then you are threatening us?” 

“Ves, alteza, lam.” 

“You want money?” 

“T want Nena to marry my grandson, whom 
she loves.” 

“And if I consent?” asked the duchess 
hastily. 

The sefiora raised her twinkling eyes to the 
ceiling. ‘“ Donna Isabella shall rest in peace.” 

“You are a wicked old woman.” 

The duke intervened. “If this is true,” he 
said, with great dignity, “you are speaking to 
my mother.” 

“My dear son,” said Sefiora Valesca, “I 
love you already.” And she kissed him 
affectionately on both cheeks. 

That clinched matters. The duchess looked 
round helplessly. For the first time in her life | 
she was near hysterics. But she saw Nena’s 
face, and it occurred to her suddenly that Nena 
was beautiful, and as her daughter-in-law wouid | 
make quite a sensation. She would cut out the 
runaway Dorothea completely. And after all, | 
in these days, a great dancer was a personage, | 
and Valesca was no doubt an old and honorable 
Spanish name. Atany rate it could be made so. 

“My dear Richard,” said the duchess, gra- | 
ciously. ‘TI used to worry about you a great 
deal. I felt J might be responsible. But your 
grandfather accounts for everything. It is a 
real relief to me. So won’t you introduce your 
—your cousin—properly.” 





? mur- 





ENORA VALESCA always declared that 

the last magical cure was hers, but it must 
be confessed that Richard and Nena’s love ap- 
peared quite incurable. At any rate they are 
married, and it grows steadily deeper and 
stronger with the years. Sefiora Valesca her- 
self has become quite a social character, much 
sought after by the Big Wigs, who find her 
outspoken contempt “so quaint.” Her friend- 
ship with the duke has passed into the region 
of accepted fact. 

Du reste, Lady Northbound shrugs her 


shoulders and talks of a degenerate aristocracy, | 
and the duchess patronizes Dorothea and her | 


doctor husband and is frequently and publicly 
sorry for the poor things. So that everybody 
Is quite happy. And Hacketts Place flour- 
ishes like a bay-tree. 


Sometimes two shy and unobtrusive figures | 


linger for a moment outside Number Ten— 
how a prosperous grocer’s shop—but they 
come at twilight and are quickly gone, so that 


even Mrs. MacHamish has never recognized 


them. 
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Have Mercy 


(Continued from page 23) 


stamina of our women is strengthened by 
| the moral stamina of the women of other 
countries. Far greater has been the strain 
upon these. England and France haye 
been at war for nearly four years. Thejp 
women have seen the flower of their manhood 
mowed down on all sides, yet the women of 
England and France work on, unshaken and 
determined. They are nearer the center of 
war. They hear it in the distance. It flies 
overhead during nights that are bright, when 
the wind is low. Yet still they work on, these 
women in the Red Cross trenches. What sys. 
tains them is not alone thai they hope the 
Western Front will withstand the onslaught 
of the Hun, but they glory that in thus work. 
ing their men will feel behind them an jp. 
vincible support, that worn out by pain they 
may cling to the cross of faith before their 
eyes, that they may lean upon the Red Cross 
of Mercy for he comfort and the sustenance 
which are their rights. It is the work of such 
an organization as the Red Cross that makes 
it possible for the soldier to be relieved of his 
suffering, to be protected from his misery, 
and to feel a spiritual exaltation which is the 
one great reward of this personal sacrifice. 

The cost of war is hard to imagine. One 
hundred million dollars a day is the Allies’ till, 
Most of this expenditure goes up in smoke, 
and in the cries of the wounded and the dy- 
ing. Yet, schooled as we have been by the 
savagery of Germany, this expenditure is 
necessary in order to call a halt to the ruth- 
less will of militarism. Conjure up in your 
mind all the misery behind the saintly pastoral 
letter of Cardinal Mercier, and multiply this 
misery by the number of days which have 
passed since August, 1914; it will make clearer 
to you why every man, woman, and child not 
actually occupied in the business of war should 
give freely of their goods for the business of 
mercy. 





The Quality of Mercy 


The government has called upon us three 
times for Liberty Loans. Twice we have over- 
subscribed to the loans, and doubtless we shall 
do so again. We are ready for any call that 
is made upon us, in the determination to free 
ourselves trom the German menace. Into the 
minds of the American people there has grad- 
ually crept a realization that the idea behind 
the Red Cross is not a commercial one but 
rather a religious one. Mercy is a spiritual 
quality in each of us. But the practice of 
mercy, during these war times, has virtually 
become a religious duty. It is this religious 
duty which distinguishes the moral character 
of the Allied cause from the immoral charac- 
ter of the German cause. For Germany has 
not practised mercy, and that is one of the 
damning evidences against her for the future. 
She has not even recognized the sacred prin- 
ciple upon which the Red Cross was founded 
—the principle that the Red Cross brings im- 
munity under fire. Germany has turned her 
guns upon the Red Cross nurses on the field. 
German airmen have attacked both hospitals 
and ambulances flying the Red Cross flag, 
and her submarines have sunk the hospital 
ships. Even her own Red Cross nurses have 
been known to taunt and torture the enemies 
wounded and sick. 4 

Toward the end of May, 1918, the Ameri- 
can Red Cross will ask for another one hun- 
dred million dollars from the American people. 
It can boast a membership of twenty million, 
but it will ask that its membership become 
nation-wide in a holy cause which knows no 
politics, no sects, and which is founded upon 
the true principles of Christianity. J 

If we know the character of the women m 
the Red Cross trenches, this new drive on the 
part of the Red Cross will be instantly met. 
There is no need to justify the work. The 
great need is to continue it, and to continue 
it on as large a scale as possible. Recall what 
the Red Cross did at the time of the Halifax 
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disaster, December 6, 1917. Only a few hours 
had elapsed after the explosion, when blankets, 
surgical dressings, medicines, and clothing 
were on their way, and an entire equipment 
for a base hospital unit was speeded by special 
train. Multiply this work along hundreds of 
miles of battle line, where each sector on the 
Western Front may be regarded asa number of | 
Halifax disasters, and you can then realize 
the magnitude of the need of the national Red 
Cross. 

The struggle of Saint George and the Dragon 
is small in contrast with the struggle of hu- 
manity against the monster in its way. The 
Red Cross has had the indomitable courage 
of Saint George. It has worked in the belief 
that new funds will always be forthcoming. 
It argues rightly that none of its work can be 
given up. The orphan and the refugee can not 
be left unsupported. The tubercular can not 
be sacrificed to die. The devastated fields can 
not be left to rot. The maimed must be trained 
to usefulness. Fhe work must go on. 

I see a long line of white-capped women 
called into the service of mercy. It is pecu- 
liarly their war, and they are waging it in the 
name of that long line of ravished woman- 
hood stricken by the enemy. Germany is not 
yet beaten. According to Major Grayson 
M.P. Murphy, American Red Cross Com- 
missioner to Europe, she has lost nothing so 
far except blood. “She has fought her war 
on the territory of others. She has drawn 
from the territory of others vast supplies of 
materials, and vast sums of money. She has 
had between forty and fifty million people 
working for her for practically no wage— 
really as slaves.” It is this that urges us to 
give more and still more to the Great Cause. 
An endless row of shining steel. A long line 
of never-failing, white-capped women. A host 
of children. And before them all, a mighty, 
over-riding force. Let the first line be weak 
through want, and the fate of the white-capped 
workers of the Red Cross is the fate of the long 
lines of ravished and deported women. Let 
that line go, and the future generations are put 
in yoke. We needs must give to mercy against 
the coming of those who have no mercy. 





A Piece of Paper 
(Continued from page 43) 


man or two, were considering that there 
is nothing capable of achieving miracles in this 
office, though it is the very right shoulder of 
Uncle Sam, with the Treasury the left shoul- 
der, and the head there in the White House 
between! It is like any office, rather—any 
busy, well-directed office—even if, up aloft, 
the wireless whispered its mastery over nature 
—over all but human nature! And from the 
room down the corridor dots and dashes raced 
hard on the heels of each other, out, under the 
ocean, to the other side of the world, where 
were transports, and men—well-nigh a million 
men—and the great hopes of Democracy, all 
being shaped into a strong, far-reaching hand 
of ami®Aty people! 

Some of the callers left. Doctor Keppel, 
confidential secretary, knew without looking 
up—and sighed! He was busy, signing 
letters. 

Then the clock on the mantel behind him— 
the clock beneath the flag that enveloped 
Abraham Lincoln on his last trip home— 
tinkled. It has a busy, high-pitched little 
voice bespeaking impatience. A clock in the 
next room—like a sentry—answered, in voice 
lower, more reassuring. ‘The clock in the third 
room echoed. 

But the two men there did not hear it! 

The tall, spare general, looking very old, 
Was standing beside the desk of the Secretary 
of War—who seems small, almost boyish, 
of mental rather than physical force, when dis- 
cerned there, face to face with a responsibility 
lar too great for any man or any dozen men. 
He had resumed his seat abruptly. His pipe 
was put aside. His hands were closed tightly 
on the arms of his chair—so tightly that the 
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Shorthand and Type- 


_* e 
writing at Home!. 
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for sttnographers. Demand greater than ever before. 
Salaries higher Now is the time to become a 
stenographer. Right in your own home, in half the 
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vou can learn New Way Shorthand and Typewriting 


Enables you to write 125 to 150 words a minute in short- | 


hand -and 80 to 100 words a minute in typewriting. No 
local business school can offer this amazing new system, 
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that in a short time you become more compctent than 
many stenographers with years of experience. 


Easy Now to Become a 
Stenographer 


The New Way is so simple, so fascinating, that you can 
now quickly acquire the highest grade ability. Beginners 
who riever could write one word in shorthand are writing 
125 to 150 words a minute, and can instantly read every 
word of their shorthand notes.. And instead of typewriting 
15 to 20 words a minute with one or two fingers, with eyes 
chained to the keyboard, they can typewrite 80 to 100 
words. a minute without .looking at-the keys, using ALL 
fingers, writing with amazing ease, and with an almost 
entive absence of errors! 


Secret of the New Way 


The secret of the New Way in Shorthand is a | 
ou | 


from the methods used in teaching children to read! 
learn actual words from the very first lesson, and can use 
them at once. Ina short time you take practice dictation. 


The method of ieaching is so different, so revolutionary, | 


and so thorough that once you learn a word you will never 
forget it 
like playing a game! 

Nothing like the New Way in Typewriting has ever 
been discovered. 
to typewrite 80 to 100 words a minute, with remarkable 
accuracy, and with amazing ease. Special Gymnastic 
Fingér Training brings results in days that ordinary 
methods will not produce in months. So wonderful are 
its results that thousands of graduates of business colleges 
are constantly enrolling with us and, practically without 
exception, they are doubling and trebling their former 
best speed in typewriting, and their salaries are being in- 
creased steadily 


Complete Secretarial Training 


The New Way in Shorthand and Typewriting includes a 
complete and thoroughgoing commercial training. With- 
out one penny of extra charge, right along with your 
shorthand and typewriting, you will be trained in Busi- 
ness English, Letter Writing, Office Methods, Secretarial 
Work—everything needed for fitting you for the highly- 
paid positions in the stenographic field—a better training 
by far than you can get in a Iocal school. Yet everything 
is made so simple, so plain, so practical, that you can 
learn in far less time than any local business school can 


teach you. 
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Course on Trial! 


We cannot completely describe here the New Way in 
Shorthand and Typewriting. But we have prepared a 
catalog which tells all about this wonderful new system. 
For over f7 years the Tulloss School has been giving train- 
ing by mail to successful stenographers. The unusual 
ability of our graduates is everywhere recognized—every- 
where they are giveh the preference in business offices. 

Ifyou are ambitious to get started right in Shorthand 
and -Typewriting—if you are ambitious. to get’ ahead 
quickly~—if_ you-want to earn a ‘big salary as aft expert 
stenographer—don't wait a single minute before sending 
the coupon or a postal. The New Way in Shorthand and 
Typewriting is so easy to learn, so thorough arid-practical 
that you will be doing yourself a big injustice if you fail 
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And the study is so fascinating that it is exactly | 


In only 10 easy lessons, you can learn | 
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| knuckles were whitened. His eyes were wide, 
his lips parted, trembling feelingly. 

For there is, it should be remembered, a 
kind of vicarious love of all mankind, that 
greatly considerate and imaginative men feel 
| continuously. ‘‘He who lives more lives than 
one, more deaths than one must die.” The 
Secretary is one of these men. 

And now—? 

There was a pause. The eyes of the two 
| men were resting on the piece of paper that lay 
there, like a thing of personality, on the glass 
that rests above colored maps of the old, the 
embattled world. At last the Secretary spoke. 

“‘General,” he said, setting his jaw forward, 
“T can’t help thinking of all those families ———” 

The general nodded. “I know, Mr. Secre- 
tary,” he said simply. 

“Tt may be,” the Secretary resumed, “that 
many of the men on that transport are being 
saved. 
sented 

There was a tense little pause. 





” 


Then another pause. 


At the head of this article is that slip— 
very slip. 

That was all. A few dots and dashes, 
symbols for sinister words known, had recorded 
| the loss of a thousand men, it seemed. A 
hand—a grim hand, a harsh, malignant, and 
merciless imperial hand—had reached up 
through the bottom of that great ship and 
closed its tight fingers on more than a thou- 
sand lives—American lives! 

The Secretary repeated, ‘We shall wait for 
confirmation, General.” 

The general, in whose keeping are the lists 
of soldiers’ loved ones, nodded approval. 


OR hours the clocks ticked on. The wire- 
less of the Navy pleaded for information. 
The dots and dashes leaped away from the tele- 


under the seas. 

The Secretary waited. One hour! Another! 

He hastened home for a few moments with his 
| family, then back. 

The general waited in his office before the 
two windows that front on Pennsylvania 
| Avenue. 
| The great building itself waited, looming 
| smaller, somehow, there beneath the great arch 
| of the darkening sky. 

The telegraphers of the War Department, of 
the Navy Department, also, took unending 
messages, queer, meaningless, indecipherable 
combinations of letters and numbers. In the 
War Departinent these messages were snatched 
down to the first floor to the decoding rooms. 
There alert young officers transcribed them, 
sent them upstairs to General McCain. He 
is a kind of executive secretary for the Depart- 
ment with its infinite lists and communications. 

The State Department, too, listened for 
whisperings from round the world. 

At last, at 9.15, one of the telegraphers of 





It meant nothing whatever to him. He put 
it on the automatic carrier. It sped over the 
court to the Communication officer. He 
passed it to the decoders. An ensign and a 
| yeoman deciphered it. In fifteen minutes 
copies of it were on the way to the Chief of 
Naval Operations, to the two Secretaries, and 
to the aides of the President. 

Ralph Hayes, Secretary Baker’s private 
secretary, notified the Committee on Public 
Information. 
newspaper man. Soon a million telegraphic 


telltale to the world. And soon in all the 





| ers and fathers, sleeping, heard and awakened. 
| Fear gripped their hearts. Strong men 
| clenched their fists, weak ones cried. 

Mars at last had crossed the sea, invaded 
America’s very homes, taken deliberately 
her chosen sons. 


And there are so many units repre- 


“General, we shall wait for confirmation.” | 
Yet the two stood | 
there, eyes intent on that little piece of paper. | 
the | 





graph rooms, to Arlington, then out, over and 


the Navy took a message of a hundred words. | 


Its night editor called in the | 
dots and dashes were bounding away, leaping | 


| great cities, extras were being shouted. Moth- | 


Slip in 
Every 
Package 


No waste— 


Taste it! Isn’t it like freshly 
grated cocoanut? Yet with 
Dromedary all you do is 
lift off the cover. 
The unique process of manufac- 
ture results in long, thick shreds 
that are tender and moist, retain- 
ing all the full, fine flavor. 
Now put the cover back on, and 
when you want the rest of the 
cocoanut you'll find it as fresh 
and flavorful as the first. 
Booklet of économical WAR-TIME 
RECIPES sent free on request 


THE HILLS BROTHERS COMPANY 
Dept.A, 375 Washington Street, New York 




















Famous Kitchens 
Use the McCRAY 


In thousands of the Famous Kitchens | 
of the United States—in the Restau- 
rants of the Senate and House of 
Representatives at Washington—in 
the U. S. Pure Food Testing Lab- 
oratories—In Hotels, Clubs, Public 
Institutions, Hospitals, Colleges, 
Restaurants and Private Residences 
—wherever efficient refrigeration is 
demanded the McCRAY is used. 

The excellence of the McCRAY 
is not accidental. It is the result of 
over 30 years’ experience in build- 
ing high grade refrigerators. 


‘MECh? 


Sanitary Refrigerators 


prevent waste and spoilage of perishable 
foods by keeping them fresh and healthful. 
The McCRAY Patented System of Refrig- 
eration gives a constant circulation of cold, 
dry air, which prevents tainting or odors. 


Any McCRAY Refrigerator can be ar- 
ranged with outside icing door for icing 
from the side or rear porch. This permits 
the milkman to put the milk on the ice im- 
mediately—it also keeps the iceman with 
his muddy tracks outside your kitchen and 
relieves you entirely of this annoyance. 


Let us send you our catalog which illustrates 
and describes a great variety of stock sizes—ranging 
in price from $40.00 up. Special sizes are built to 
order for particular requirements or to match the 
interior finish. Ask for catalog— 


No. 93 for Residences 

No. 62 for Meat Markets 

No. 71 for Grocers and Delicatessens 

No. 51 for Hotels, Restaurants and Clubs 


McCRAY RefrigeratorCo. 
817 Lake Street Kendallville, Ind, 
Salesrooms in All Principal Cities 
























When Fish Is Meat 
(Continued from page 65) 


the plank from the oven and make potato nests 
around the fish. Use up any surplus potato, 
after the nests are made, by placing potato | 
stars everywhere there is a bit of space. Tuck | 
the plank into the oven again to brown the | 
potato. Have the oven hot, or else place the | 
plank low under the broiling flame of a gas 
oven. Serve on the plank any desired vege- 
tables, fresh or canned. These should be pre- 
pared and cooked or heated separately. Car- 
rots, peas, spinach, and cauliflower all combine 
well with fish. Two or more varieties may be 
served at the same time. 
is brown, the fish will be done. 
the oven and fill the nests quickly with the hot, 
seasoned vegetables. 
cut to resemble flowers, and sprigs of parsley 
or watercress. 

Place on a large platter or frame, and send 
steaming hot to the table. 


There are many other delicious ways of | 
serving fish. Try the following recipes. and | | 


see how good they are: 


Haddock and Oyster Pie with Barley Crust 

Flake three cupfuls of cold, cooked haddock 
and have ready twenty-five oysters and their 
liquor. Grease a baking-dish and in the bot- 
tom place a layer of flaked fish, then a layer 
of oysters. Cover with a sauce made as 
follows: Melt four tablespoonfuls of margarin, 
and add four tablespoonfuls of corn flour; 
cook till bubbling, and add, gradually, heated 


| and strained oyster liquor, and milk to make 
Stir constantly | 


two and one-half cupfuls. 
and cook till thickened. Season with one 
teaspoonful salt, one-fourth teaspoonful of pep- 
per, and one-fourth teaspoonful of paprika. 
Repeat the layers and cover with a barley- 
flour crust. To make the crust, sift together 
one cupful of barley flour, one-fourth tea- 
spoonful of salt, and one-fourth teaspoonful 
of baking-powder. Cut in three tablespoon- 


fuls of shortening, and moisten to a stiff dough | 
| with cold water. 


Roll to fit the baking-dish, 
make gashes in the crust, and cover the pie. 
Bake in a hot oven till the crust is brown. 


Stuffed Halibut Steak 


Remove the bones from two halibut steaks 
one-inch thick, then wash and dry them thor- 
oughly. 
Mix together one cupful of stale bread-crums, 
one-half cupful of hot water, one-half tea- 
spoonful of salt, one tablespoonful of chopped 
onion, one-half teaspoonful of dried celery- 


When the potato | 
Remove from | 


Garnish with radishes | 





Lay one steak in a greased casserole. | 


leaves, one-half teaspoonful of dried parsley, | 


one-fourth teaspoonful of pepper, 
fourth teaspoonful of paprika. Lay this 
dressing on top of the steak and over that put 
the other steak. Dot the fish with two table- 
spoonfuls of hardened vegetable fat or drip- 
pings. Bake forty minutes in a hot oven. 
Serve with a white sauce containing a little 
chopped parsley. 


Spanish Halibut 


In the bottom of a casserole place two table- 
spoonfuls of drippings. or one-quarter of a cup- 
ful of suet, cut in small pieces. On this place 
a thick slice of halibut. Cover the fish with 
thinly sliced onion, using one good-sized onion, 
two tablespoonfuls of chopped, canned sweet 
peppers, a cupful of canned tomatoes, one-half 
teaspoonful of salt, and one-quarter teaspoon- 
ful of pepper. Cover and bake thirty minutes. 
Then uncover and brown. 


Pineapple and Fish Chop Suey 


Use one and one-half pounds of solid white- 
meated fish such as flounder, lemon sole, or 
halibut. Boil until done. Drain, and put 
into a frying-pan with one tablespoonful of 
hardened vegetable fat and one and one-half 
cupfuls of grated pineapple. Heat all to- 


and one- | 





gether thoroughly and thicken slightly with | 


one-half 
with a little cold-water. 


tablespoonful of corn-starch mixed | 
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THE BEVERAGE 


We all prefer a drink 
that is not insipid. 
Soldiers, athletes and 
business men must 
have the beverage that 
both tastes good and 
keeps them fit. Bevo 
is that drink. 


7.9) 9) 016 Ge (0) Lo ON 
the government and 
immensely popular in 
LOR wrer-bolasyeteolaetucm-bere 
on metii-0’-war, because 
Bevo is pure-—wholly 
free from bacteria such 
as even milk or water 
may contain. 


6 Wel b ojelaisratet-mmmetatel 
with cold cuts of meat, 
ol ot-tebetcereblyemet-bhetalakeye 
ola elousbt-selabuae-tiae 


Served everywhere 
families supplied by 
grocers, druggists or 
dealers. 


Manufa tus 
exclu 


Anheuser- Busch 
St. Louis 





Always Drink Bevo Cold 














» Make your kitchen 
sparkle like the 
spring sunshine! 


In summer, of all times, how 
important it is to have the kitchen 
bright and clean! Such refreshing 
newness when the refrigerator has 
been “dressed” inside and out; and 
the stove and boilers have been 
“cheered-up ”; and the hard-worked 
kitchen table made all fresh; and 
the sink, and service buckets, and 
garbage can, and floor and walls— 
like new pins with Acme Quality 
Paints and Finishes. They save the 
cost of new things! 


Most home furnishings are called 
“worn out” when they are only 
shabby; they will still give years 
of service when regularly touched 
up with Acme Quality Paints and 
Finishes. * 


Your interest in making old things 
NEW will be greatly increased by 
reading our two books—‘‘Acme Quality 
Painting Guide Book,’’ which answers 
every paint question, and.‘‘Home Deco- 
rating’’—a valuable aid in home beauti- 
fying. Both will be mailed you on 
request, without charge. 


AcmE WuirTeE LEAD anp CoLor Works 
Dept. U, Detroit, Michigan 


PITTSBURGH 
FORT WORTH 
PORTLAND 
ST. Louis SALT LAKE CITY 
BIRMINGHAM LOS AVGELES 
TOPCKA SPOKANE 


ACME QUALITY 


PAINTS & FINISHES 


Have an Acme Qualiiy Shelf 


You'li find it valuable to have handy 
at all times at least a can each of Acne 
Quality Varnotile, a varnish for floors, 
weodwork and furniture; Acme Quality 
White Enamel for iron bedsteads, fur- 
niture, woodwork and all similar sur- 
faces; and, a quart of Acme Quality 
Floor Paint cf the right color. 


MINNEAPOLIS 
NASHVILLE 
LINCOLN 


BOSTON 
CINCINNATI 
DALLAS 
cHIcaal 
TOLEDO 





. HAVE AN ) 
{ACME QUALITY SHEL hy 
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| cupfuls of strained tomato-juice. 
| thickened, stirring constantly, and season with 





When Fish Is Meat 


Sometimes the smoked and canned fish offer 
a chance for variety in our fish meals. Finnan 
haddie may be purchased whole or free from 
bones in cans. The following recipes are novel 
ways of serving it: 


Creamed Finnan Haddie and Potato 

Purchase a finnan haddie weighing about 
two pounds. Parboil for a few minutes in 
boiling water, remove the skin, and take the 
fish from the bone. Cut it into small pieces 
and boil ten minutes with two chopped green 
peppers in two cupfuls of boiling water. Make 
a white sauce as follows: Melt two table- 
spoonfuls of margarin and add two tablespoon- 
fuls of flour; cook until it bubbles and add 
one cupful of the liquid in which the fish was 
cooked and one cupful of milk. Season with 
one teaspoonful of salt and one-fourth tea- 
spoonful of pepper. Combine the fish, pep- 
pers, and two and one-half cupfuls of boiled 
diced potatoes with the white sauce. Serve 
hot. 


Finnan Haddie and Spaghetti 
Cook in boiling, salted water one-half 
pound of spaghetci; drain, and line thickly 
the bottom and sides of a greased baking-dish: 
Flake two cupfuls of cooked finnan haddie. 
Cook together for five minutes one-fourth cup- 
ful margarin, and one tablespoonful of chopped 
onion. Add four tablespoonfuls of corn flour 
and stir until well blended; then add two 
cupfuls of milk, one and one-half teaspoonfuls 
of salt, and one-half teaspoonful of paprika. 
When the mixture thickens, add the flaked 
fish and one-third cupful canned red peppers 
cut into strips. Pour the fish mixture over the 
spaghetti and place it in a moderate oven for 
five minutes; then sprinkle two tablespoon- 
fuls of grated cheese over the top and replace 

it in the oven until the cheese is melted. 


Scalloped Sardines and Rice 

Cook three-fourths of a cupful of rice until 
tender in boiling, salted water. Open a can 
of California sardines canned in tomato sauce. 
Remove the bones and flake coarsely. Melt 
one tablespoonful of margarin, add one table- 
spoonful of corn flour, cook together till 
bubbling, and add gradually one and one-half 
Cook until 


one teaspoonful of salt, one-fourth teaspoon- 
ful of pepper, and one-fourth teaspoonful of 
paprika. In a buttered baking-dish place 
alternate layers of rice, sardines, and tomato 
sauce until all are used. Cover with one- 
third cupful of fine bread-crums and brown 
in a hot oven. 


Eggplant with Shrimp 

Select a good-sized eggplant weighing about 
two pounds. Remove the stem and green end, 
rub the skin of the eggpiant lightly with 
drippings, and put into a hot oven to bake for 
half an hour. Then remeve the skin and 
mash. Season with one _ tablespoonful of 
butter, one-half teaspoonful of salt, one- 
eighth teaspoonfu! of black pepper. Add one- 
half cupful of fine cracker or bread-crums, 
and one small can of shrimp minced. Mix 
thoroughly together and place in a greased 
baking-dish; sprinkle lightly with more crums 
and paprika. Dot with a few bits of margarin. 
Bake about fifteen minutes or until browned. 


Composition of Sea Food 


Kind of Food 
Material 


Protein 
| Carbo 
Saree. | 


| Fat 


I: 


| 


Fresh fish as sold j 
(average) a 144.6)10.9| 2 

Mackerel, salted (a | | | 
fat fish)... 

Cod, salted and dried 
(little fat) | 24 

Canned fish (tunny).| 

Shell-fish (average). 

Crustaceans (aver | 
age) . |50 2| 37 

Average ‘of beef, ve. al, A 

| 


and mutton 19.4149.: 
| 
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The cost of G & B PEARL Wire 
Cloth is small in comparison with 
the expense of the wooded frames that 
carry the screen. And it insures 
against repairs—continval painting 
and the petty annoyances that less 
durable wire gives. G & B PEARL 
is as near rust proof as metal can be 
made. Our secret process is respon- 
sible and since rust, not wear ruins 
screens, the durability of PEARL is 
exceptional. To make sure of the 
genuine look for the two copper wires 
in the selvage and the Round Tag 
on every ms 


Write our nearest office for samples and 
descriptive matter. Address Dept. E. 


The Gilbert & Bennett Mfg. Company 


New York, Georgetown, Conn., Chicago, 
Kansas City, Mo. 


The best hardware dealer in your city sells ‘PEARL’ 


ike thousands of spotless 
homes, happy mistres 

ses daily find new uses 
for its exclusive inclined 
nozzle feature. 


Ask your Electrical dealer to 
show you or write for our foldex, 


The Apex Electrical Distributing Co. 
. Cleveland, Ohio 





Bragret, Soft and 
fluffy, but wonderful 
in warmth and service. 
Made to order from ez- 


BP ee cl aia 


SS BOS RES 


Ruins Ganeaaeae ts 


elusive designs. Exquisite J 


needle work, every stitch 
by hand. Slik, sateen or 
— lain colors or pat- 

terns. mples of mater- 
ials and colors furnished. 
Filling of cotton, down or 
Australian lamb’s wool 
Beautiful and useful! in 

our own home and an 
ideal gift for others. 


Army Quilt 
Special design. Khaki 
color sateen, Description 
and prices on request. 


Send for Booklet G in colors 


She Wilk inson Sisters 


ept. G Ligonier; Indiana 
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This New Range 
Is A Wonder 
For Cooking 


Although it is less than four feet 
long it can do every kind of cooking 
for any ordinary family by gas in 
warm weather, or by coal or wood 
when the kitchen needs heating. 








There is absolutely no danger in 
this combination, as the gas section 
is as entirely separate from the coal 
section as if placed in another part 
of the kitchen. 


Note the two gas ovens above—one 
for baking, glass paneled and one 
for broiling, with white enamel door. 


* Glem NO r d 


The large oven below has the Indi- 
cator and is heated by coal or wood. 


See the cooking surface when you 
want to rush things—five burners 
for gas and four covers for coal. 


When in a hurry both coal and gas 
ovens can be operated at the same 
time, using one for meats and the 
other for pastry —It 


“Makes Cooking Easy” 


Write for handsome free booklet 144 
that tells all about it. 


Weir Stove Co., Taunton, Mass. 


Makers of the Celebrated Glenwood Coal, Wood 
and Gas Ranges, Heating Stoves and Furnaces. 
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a new comfort for you and your baby 
This adjustable Crib for babies under two years is strapped to robe rail 
or email loops. A SPRING prevents shocks and its hood protects 


against weather. It can be compactly folded or quickly removed when 
not in use. 


Ask your dealer. If he does and we will sbip you 

not have it send his name and 10.00 one express prepaid. 

Satisfaction guaranteed or money refunded. Can be 
used on any touring car. 


GORDON R. WATT & CO. 


25 W. So. Water Street, Chicago 













BERTHE MAY’S CORSET FOR 


MATERNITY 


pM abdominal support. Protects mother 


Diy, and child. Dress as usual. Normal appearance. 
y Write for Booklet No. 7, free in plain, sealed envelope. 
Mail orders, full satisfaction. Fine for stout women 
and invalids. Berthe May, 10 East 46th St.. New York 






























‘One Chance in a Thousand! 


(Continued from page 34) 
‘colioed that he was very tired, spiritually. He | 


| wanted to settle down somewhere and never 
see a railroad train again. A wild-goose chase; 
land yet he must keep at it, without hope, dog- 
|gedly, because it was written in every corpuscle 
|in his blood that the Carmichaels never turned 
jback. Elsie Spurlock, Archie Spurlock’s sister 
| Without a doubt! 
| What should he do? Where should he go 
inow? Perhaps the most sensible thing would 
|be to return to the barber shop and have an- 
jother shave. The hot and cold towels and the | 
|vibrator ought to jack him up. To dream} 
jabout a girl who couldn’t be anything but a 
dream; and, pop! to behold her smiling and 
\laughing in the flesh! It was certainly a 
strange world. 

“By George!” he exclaimed. “That would 
be a fine idea. Why not? I’lldoit! Whatever 
|happens, she won’t forget me in a hurry. Yes, 
|sir; that’s the ticket. It’ll take a lot of nerve, 
|but for once I ought to be able to put it over. 
|Lord knows, I’m desperate enough for any- 
thing. Ill do it!” 


HE barber tried a dozen celebrated “rubs,” | 
a dozen hot and cold towels, and the vibra- 
tor, and by eleven o’clock Carmichael felt strong 
enough to take up the burden of carrying life 
around on two feet. From then on until eve- 
ning he felt it in his bones that he would find 
himself seated ne&t Elsie Spurlock at Wheeler’s 
little dinner, and his bones proved to be ex- 
cellent prophets. 
| He was ordinarily a gracefully moving man, 
but on that particular night it seemed that 
Wheeler’s drawing-room was filled with im- 
|pertinent chairs and sly corners. And all the 
|witty things he had thought up for the occa-| 
sion went, as they usually did, by the board.) 
He was dumb, and his brain would have been | 
a total vacuum but for the all-compelling idea | 
|that swam around lonesomely in the void. 
| During that little interlude between the) 
arrival of the last guest and the announcement | 
jof dinner, Elsie sat down and_ thrummed| 
|lightly a fragment. She was wondering what | 
‘it was, when from the corner of her eye she| 
saw Carmichael approaching. A hundred} 
times during the day she had thought of him. | 
His face had popped up in the most unex-| 
pected fashion, now here, now there, in the 
crowds, in teacups, in the clouds. The fact 
both puzzled and annoyed her. She had, as 
artists say, hung him from all points of the| 
compass, and still she missed the effect for; 
which she was searching. 

“What was that tune, Miss Spurlock?” 
Carmichael asked, assuming courage. 

“Frankly, 1 don’t remember. Something | 

I heard on a phonograph. [ can’t recall the} 
{name. Do you recognize it?” 

“T ought to.. I’ve been whistling it all day. 
|‘Where’s the girl for me?’ ” he concluded in a} 
| fine, well-modulated barytone. 

“Do you sing, Mr. Carmichael?” The 
banality of the question started a laugh in 
her throat. She had some difficulty in sti- 
fling it. 

“T can carry a tune, but that’s about all.’’| 

He sensed the subtle repellance in her atti- 
tude and assigned it to the abrupt manner in 
which he had taken leave of her that morning, 
after having attempted that old wheeze about 
hunting for adjectives. Maybe she resented | 
jthat. And perhaps she was always stiffly re- 
served to comparative strangers. Casually 
glancing toward Wheeler, he found that in- 
|dividual eying him mournfully. Instantly he 
icomprehended. Wheeler had told her! Well, 
he couldn’t blame poor old Don. He should 
have stood his ground, and Don would have | 
|had neither the opportunity nor the inclination 
'to delve into the family cupboard. And she 
was a soldier’s daughter. All right; he would 
‘hold himself to that idea with all the strength 
| of his soul. 
| Elsie, without being a coquette, had the 
coquette’s gift of looking from the corners of} © 
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Identifying the Best 
in Aluminum Ware 


The name West Bend has become 
symbolic of all that is best in alumi- 
num ware. By the same token that 
you accept the Sterling mark as a 
guarantee of protection on silver, 
you may now feel the fullest sense 
of security in any purchase of alumi- 
num ware which bears the name 


* 4 


Make it your “buy” word. It’s your 
safest precaution against short-lived 
imitations. Every piece of West 
Bend ware is stamped out of a solid 
sheet of heavy aluminum, 99% pure. 
No artificial finish—nothing to crack, 
chip or peel. No joints or seams— 
nothing soldered on. All spouts and 
pedestals are welded. 


All Beads are Rolled 


Makes Them Stronger 
and More Sanitary— 


The “bead” or the rolled rim at 

the top of a West Bend utensil 

is ‘rolled.’ This adds strength 

and leaves no large hollow space to 
gather moisture and particles of food. 


There is Never an End 


to the Wear of West Bend 


West Bend ware is practically indestructi- 
ble. All spouts and bases are welded on 
—cannot break under the hardest usage. 
For economy’s sake—for all the best _you 
seek in a cooking utensil—demand West 
Bend. It’s stamped on the bottom of 
every piece. 


At Your Dealers 


If your dealer hasn't “West Bend" 
order direct from us, giving dealer's 
name “West Bend" costs no more 
but serves longer. Write for ‘Kitchen 
Kraft" book. It's free. 


WEST BEND ALUMINUM CO. 
Dept. G West Bend, Wis., U.S. A. 
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There Are Two Things 


not , 
delighted. 


every home-owner wants in 
his doors—beauty and per- 
fect service. Without doth, 
no door is complete. 


There is one way to be sure 
you are getting all that a 
door should be and can be. 
Find the trade mark, 


on the top rail of the door. 


The “MORGAN” mark means 
beautiful, selected woods, extra- 
thick veneers, the All-White-Pine 
Core and the patented Wedge- 
Dowel construction. Jt means a 
door guaranteed to give complete 
satisfaction. 


Suggestions for 
Beautifying the Home 


‘‘Adding Distinction to the Home’’ gives 
you many suggestions for improving the 
present home. 


‘‘The Door Beautiful’’ is full of ideas 
on doors, interior trim and interior 
decoration, for prospective builders. 


Send for either, or both booklets. 


Morgan Sash & Door Company 
Dept.55 Chicago 


Morgan Millwork Co., Baltimore 
Morgan Co., Oshkosh, Wisconsin 


Sold by dealers who do not substitute 


LOLITE 


' CANDLE 


BURNS OIL 


ECONOMICAL — SAFE 
ODORLESS 

Enjoy the charm of mellow candle- 
light on your dining table (or else- 
where) without annoyance of candle 
drip and smoke. Glolite gives 15 
hours of steady white light with one 
filling of kerosene oil. 
Perfect representation of candle — 
burns 5 times longer — 100 times 
cheaper. Fits any candlestick or 
shade—requires but little attention 
(once a week). 
Will not burn shades — absolutely 
safe. Free booklet. 


H. G. McFADDIN & CO., 41 Warren St., New York 
|, 200 HOURS OF LIGHT FOR I¢ 
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One Chance.in a Thousand 


her eyes, unobserved. Just as she threw this 
oblique glance she saw his jaws harden and his 
chin stick out. 
She was 


seen. For a moment Elsie wavered. 


tolerably familiar with that expression; she | 
had seen it often in her father’s face, in her | 


It was the expression of a 


brother Jack’s. 
A mystery? It is an accepted 


fighting man. 


fact that no young woman can resist a mystery | 
which is embodied in the person of a handsome | 


young man. Perhaps— 
“Dinner is served!” 


In the dining-room there was that pleasant 
confusion of finding one’s chair and partner. | 
Elsie experienced a slight shock as Carmichael 


gravely pulled back her chair. And he was 
handsome. She really could not describe his 
hair. West Point? She wondered if he had 
ever known Archie. 

Carmichael leaned toward her suddenly, and 
because the guests were a little noisy in estab- 
lishing themselves, she inclined her head 
toward him. 

“Will you marry me?” he asked quietly. 


“Good heavens, I haven’t eaten my canapé | 


yet!” 


beat furiously and rosal glow swept from her 
throat to her brow. 


“Tam not joking, Miss Spurlock. I love you. | 
J I ) 


I have loved you I don’t know how long. Iam 
terribly serious.’ And this was the man whom 
Wheeler had called bashful! 

“You seem to be in a terrible hurry, too.” 
Elsie became rather white this time. She had 
heard that timbre before in men’s voices. The 


man was serious; but he was not, to her think- | 
“Mr. Carmichael, I | 


Fal 


ing, any the less insane. 
should much prefer it as a jest, however ill- 
timed. I accept it asa jest because I am fond 
of Mr. and Mrs. Wheeler. For an hour or 
more we must sit here together. I should not 
care to embarrass them by leaving the table. 
I should not marry you if you were the last 
man in the world.” 

“Why?” 

“My father was a soldier; I have one 
brother in the army and another in the navy.” 

“T see. And old Don—he didn’t mean to— 
told you I wore a white feather in my cap. 
Nevertheless I’m going to ask the question 
again some day.” 

“The moment I leave this house I shall dis- 
miss you fromi my thought completely and 
finally.” 

For the first time he smiled. 
done, Miss Spurlock—not now.” 

“I’m sorry. You have deliberately spoiled 
my dinner.” 

“And I haven’t enjoyed a square meal in 
over a year.” 

She began to understand that this was not 
one of those ordinary men who could be 
squelched by a word or a gesture. So she 
turned toward her neighbor. Never in all her 
life had she been so upset, so angry—yes, and 
frightened. She had heard of men like this. 
No doubt from now on he would dog her steps 
from Maine to Oregon, until in pure despera- 


“Tt can’t be 


| tion she married—some one else. 


ROM across the table the colonel stared 


thoughtfully at his daughter, at the young | 

| man on her right, and particularly at the wine- 
| glasses, which were turned. 
person had turned them down at the start and | | 


had not given them another glance. Further- 
more, the butler never passed a bottle over the 
young man’s shoulder, rather a convincing 


proof that the Wheeler butler was familiar | 


with the habits of this particular guest. But 
those dill pickles! And what the dickens was 
the child so angry about? The colonel knew 
exactly what sudden lack of color in Elsie’s 
cheeks signified. 

There was dancing in the living-room after 
dinner. They rolled back the rugs and had 
| phonograph music. Elsie was talking with 
| Mrs. Wheeler, when she heard Carmichael’s 


He wasn’t looking at her, but | 
at something in the distance, something un- | 


For all the lightness of her tone, her heart 








This Carmichael | 





a Roadster 


AUTO. 
WHEEL 


Convertible Roadster 


Pat. Nov. 7, 1916 


T’S a Roadster and a 
Coaster all in one, 
Every boy wants a Coast- 
erand he needs a Road- 
ster too, so- that’s why 
he should own an Auto- 
Wheel Convertible 
The Auto-Wheel Conver- 
tible is built just like the 
famous Aut o- Whee] 
Coaster—with roller bear- 
ing wheels, dust proof hub 
caps, and steel axles, Jf 
you want to coast, just 
turn up the sides, hop on 
and away you go. There’s 
not a coaster anywhere 
that can exceed your 
speed limit? Turn down 
the sides when through. 
coasting and ‘you've ‘the 
best roadster in the gang. 
Look for the name “Auto- 
Wheel Convertible” and 
don’t take a substitute, 


Boys: FREE 


Pennant for names of 
three coaster wagon deal- 
ers. Mention those who 
carry the Auto-Wheel. 
Write now. 


Buffalo Sled Co. 


151 Schenck Street, 
N. TONAWANDA, N. Y., 


In Canada: Preston, Ont. 


Its a Coaster 
“NN 
L-™ 

|| 1859 IN 
KRpxXBURY 








N\] Fa 
IM 


Registered 


This Mark 


on the back of a rug or carpet signifies 
excellence. ‘Wonderful for Wear” the 
dealer will say if you ask him about 


Roxbury 
Seamless Rugs 


They’re noted, too, 
for beauty of design. 


Prettiér patterns than 
ever, this Spring. 
Sold by leading rug and depariment stores. 


ROXBURY CARPET COMPANY 
BOSTON NEW YORK 
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Protect the Song Birds! 
—$—__— 
¥ WITHOUT the son 
birds all of our foo! 
crops would be destroyed 
by insects. They save mil- 
lions of bushels of grain, 
fruit and vegetables every 
year. It is your duty to 
protect them and furnish 
them .with safe homes, in 
which to raise their young. 
They will free your grounds 
and gardens from insect pests 
( and gladden your heart with 
| their beauty and song. Just 
| the right kind of a 


' Dodson Bird House 


| for every kind of bird. You can 
attract any bird to your home 
i grounds—by simply putting uD 
56-Room Colonial Martin House the right Dodson House. 
— 4 +61 REE Bird Book sent on request, 
Order Now—Don’t Wait! illustrating Dodson line, giving 
prices. Also beautiful colored Bird picture free. ¢ 
JOSEPH H. DODSON, President American Audubon Association 
764 Harrison Avenue, aerprviged i. ee 
Dodson’s Sparrow Trap guaranteed to rid your community ©. 
these grain eatin sts. Price $6. 
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Should bea healthy, 
happy, growing baby 

if it has loving care, 
proper food and com- 
fortable hygienic clothing 


NON-NETTLE WHITE FLANNELS 


\re exceptionally soft, smooth and 
non-irritating flannels (65c to $2.00 a 
4 yard) and are sold only by us.**Non- 
LJ Nettle” stamped every half yard on 
A/ selvage except silk warps. 
he I Send for Free Sample Case 
containing samples of Flannels, Antisep- 
tic Diaper, Rubber Sheeting, complete 
1s of Baby White Goods, Dimities, Long Cloth, etc. 
Also illustrated catalog showing 50 styles of White Em- 
broidered Flannels, Infants’ Outfits ($5 up), Separate 
Garments, Rubber Goods, Baby Baskets and hundreds 
of necessary articles for expectant mothers and the baby, and valu- 
able information on care of the baby. 
No advertising on wrappers. For 25 cents we will 
add a « complete set of seventeen Modern Paper Patterns 
for baby’s first wardrobe that would cost $1.70 if bought separately. 


Write at Once or Save this Advertisement 


THE LAMSON BROS. CO., 343 Summit St., Toledo, 0. 


Established in 185. Known around the globe 
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pleasant voice at her elbow. Somehow, she 
had known that she was going to hear it. 

“My dance.” 

“T do not recollect—” 

But Carmichael interrupted. “It is always 
understood that the gentleman who sits at the 
lady’s right at dinner shall have the first dance. 
And I imagine that you are a stickler over 
conventional things.” 

Mrs. Wheeler, absolutely innocent as to the 
true state of affairs, gently pushed Elsie into 
Carmichael’s arms, and they were whirling 
around the floor before the girl really knew how 
it had happened. All through the dance 
neither of them spoke. When the last wail of 
the one-step died in the throat of the phono- 
graph, she found herself at the side of her father. 

“Many thanks,” said Carmichael. “I 
promise not to bother you again this evening.” 

The colonel’s eyebrows went up. What was 
going on here? 

“For that, many thanks on my part,” 
replied Elsie, turning her back. 

“‘Simon says thumbs down?” whispered the 
colonel. 

Elsie did not answer. So the colonel, specu- 
lation in his eyes, curled his mustache. He 
watched Carmichael cross the floor; a soldier, 
every inch of him, from the flat of his back to 
the carriage of his conspicuous head. Hang it, 
there was something queer about all this! No 
man who drank ever walked like that; no man 
who had committed a mean act could hold his 
head that way. Still, that order for dill pickles 
with plenty of warts! The colonel laughed. 

“Simon says thumbs down?” he repeated. 

“E-mphatically!” 

“Well, you’re the doctor.”’ The colonel felt 
his heart grow lighter. He had the father’s 
natural fear of handsome young men. One 
among them would some day become Elsie’s 
husband. If she did not like Carmichael, that 
would mean another breathing spell. 


FISIE danced several times afterward; and 

she always found Carmichael eying her 
moodily if she happened to look in his direction, 
which was often. Thank heaven for one thing: 
tomorrow they would be on the way back to 
Port Bend, home! The affair was getting on 
her nerves dreadfully. The idea! 

Carmichael went down to the taxicab with 
Elsie and her father. 

“Come along with us, Mr. Carmichael,” 
said the colonel mischievously. ‘“‘You’re 
staying at the same hotel.” A black-and-blue 
spot instantly formed on his arm and remained 
there for days. 

“Thanks, but I prefer to walk. Good night.” 

“What the dickens do you mean by pinching 
my arm?” growled the colonel, as the taxicab 
started forward. 

“T did not want him with us. 
what he did at dinner? He proposed to me! 

“That brick-top!”” barked her father. 

“Nonsense! So far as his hair is concerned, 
I think it’s beautiful.” 

“All right,’’ said the colonel, taking out a 
cigar but not lighting it. ‘‘ You remember our 
agreement. Anything up to five thousand for 
the trousseau.”’ 

“Father, it is no laughing matter!” 

“\lost serious thing in the world. But when 
a young woman speaks of a man’s hair as 
beautiful—’ 

“T could just cry!” 

“There, there, Elsie; I was only fooling. 
Do you honestly mean to tell me that that 
redheaded pacifist proposed to you?” 

“He did. I wish Archie or Jack had been 
here.” 

“To knock the fellow’s head off?” 

‘Something like that.” 

“But you danced with him.” 

“T know it. I hate scenes. And besides, the 
suddenness of the whole affair bewildered me.” 

“Wheeler said the fellow was likely to do the 
unexpected.” The colonel struck a match. 

“Please don’t smoke; the car is so stuffy.” 

“*Somebody’s always taking the joy out of 
life,’ ”’ quoted the colonel, tossing the flame out 
of the window. ‘Honey, I’ve got an appoint- 
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A New Creation 


That’s The Last Word 
In Fabric Loveliness! 
gy and Summer Cos- 


tumes become a triumph of 

smartness when fashioned 
from “Blue Bonnets.” This lovely 
new fabric combines the distinct- 
iveness and sturdiness of dress 
goods with a charm, chic, adapt- 
ability and economy all its own. 


“Blue Bonnets” is the Wash Fab- 
ric De Luxe. Its lustrous, lovely 
finish is produced by repeated 
washing in the process of man- 
ufacture and the more it is 
washed the lovelier it grows. 
Guaranteed dye fast. 
Outer Garments, Sport Coats, 
Sport Suits, Motor Wraps, etc., 
fashioned from Blue Bonnets 
will be seen at the best stores 
everywhere. Also sold by the yard, 
Samples will be 
sent on request. 
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A 

Your Kiddy 

° 4 
In Simple Simon 
Slip-ons ? 

The funniest, dearest little 
things you can imagine 
and withal so practical— 
mothers will appreciate that 

oint particularly — of pink, 

jlue, tan chambray, brown 
checked gingham, plain blue, 
blue with white stripe, blue 
with red stripe, overall mate- 
rial, pink, blue and tan stripe 
ripplette attractively trim - 
med, and oh my, yes, a pocket 
For little girls or boys of 2 to6 
years. Send us $1.00, stating 
size and color, or ask at de- 
partment stores. 


SIMPLE “SIMON MFG, CO., 1083 Filbert St., Philadelphia, Pa. 


“Timely Togs for Tiny Tots” 
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Now io: as Well 


as Men Demand 
Efficient Tools 


Don’t be content to do your housework 
in the old-fashioned ways. They mean more 
work, extra hours, added household expense. 
_ Men have applied all modern efficient 
improvements to their business. Why not 
women? 

You owe it to yourself—to your family— 
to your pocket book—to take full advan- 
tage of such time gy labor-saving conven- 
iences as the 


BIS. SELL 


Carpet Sweeper 


Your daily sweeping is done in one-half 
the time. And done far better. 

In place of arm-tiring, back-breaking 
broom sweeping, you have the easy, effort- 
less pushing of the Bissell ‘‘Cyco” Ball- 
Bearing Carpet Sweeper. 

The savings you make on dollar brooms, 
carpets and rugs will pay many times over 
the initial cost of this wonderful household 
convenience. 

Get one today. Each day you delay is 
exacting its toll in energy and dollars. 

Bissell Carpet Sweepers, with the patented “Cyco” 
Ball Bearings, an exclusive Bissell feature, $3.25 to 
$6.25; Vacuum Sweepers, $6.00 to $12.50—depending 
on style and locality. At dealers’ everywhere. Write 
today for booklet. 


BISSELL CARPET SWEEPER CO. 
Oldest and Largest Sweeper Makers 
Grand Rapids, Mich. 


Made in Canada, too 


YOUR BIRD SINGS MORE 


Sweetly and continuously if fed on 
MAX GEISLER’S 
ROLLER SEED and BIRD BISCUIT 
“The Scientifically Balanced Food”’ 

Produces Soft Voice—Good Health— 

Bright Plumage and Abundance of Song 

Mrs. D. F. McKinnon, Dorchester, Mass., writes: 

““Your food made a great change in my bird’s voice 

He was silent, but now sings sweetly and constantly.” 

At all druggists: Roller Seed 20c. Bird Biscuit 15c 

Direct from us. parcel post paid, Roller Seed and 
sample box Bird Biscuit for 30c. 

Valuable Bird Book Free for your druggist’s name 
MAX GEISLER BIRD CO., Dept. S-1, Omaha, Nebr. 
Birds and Pet Animals—30 Years in Business. 
Illustrated Catalog Free 


SAVO Flower Box 


MORES! be For Windows, Porches, 


Sun Parlors, etc. 
Supplies just the amount of air and 
—— x water necessary when and _ wheie 
Self-watering needed. Nosurface water. Use in- 

Sub-irrigating doors or outdoors — keeps flowers 
healthy and beautiful the year round 

Leak Proof—Rust Proof 
Six sizes—aluminum or dark green finish. Ask 
your dealer or write for catalog. 

SAVO MFG. Co., * 
Dept. A. 39 8. La Salle Street, Chicago. 
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One Chance in a Thousand 


ment at eleven, so I’ll let you go to your room 
alone. I’m worried half crazy.” 

“Poor daddy! Ordinarily I shouldn’t have 
bothered you with anything like this.” 

“That’s all right, honey; always talk it over 
with me. I suppose I ought to call on this 
Carmichael person and punch his head myself, 
only he looks like a husky chap, and I might 
get the worst of it. Well, we’ll be home shortly, 
and you can wipe the fellow off the slate. I 
rather hope you will. I don’t want any pacifist 
telling me how torun my mills. There’s enough 
of that right in Port Bend as it is.” 


HE colonel bade his daughter good night in 
the hotel lobby, and sat in a chair facing the 
side entrance. Promptly at eleven J. Mortimer 
Forbes, the illustrator, and William Haggerty, 
the detective, came in. Haggerty was in- 
troduced to the soldier, who suggested that 
they go at once to his room. During the ride 
in the elevator the colonel and Haggerty, 
covertly appraising each other, agreed upon one 
thing: that the other was a man. In his room, 
the colonel plunged at once into explanations. 
“T own, or at least I control, the Port Bend 
steel mills. They will eventually be worth mil- 
lions—if I can keep them from being blown up.” 
“Uh-huh,” said Haggerty. ‘Propaganda 
stuff.” 

“‘Ore barges are sunk in my harbors, freights 
derailed, expensive lathes damaged beyond 
repair, and I want it stopped. I have had 
men down from Chicago, but they never got 
below the surface. Somehow their presence 
was instantly known.” 

“Leak in the office,” suggested Haggerty. 

“T hadn’t thought of that. My one bit of 
luck lies in the fact that I don’t make ex- 
plosives. Some one is using dynamite or nitro- 
glycerin clock machines, probably. I have 
just returned from Washington, where the De- 
partment of Justice has promised me aid. But 
I’m not going to rely upon promises. Will you 
tackle the job, Mr. Haggerty?” 

Haggerty rubbed his chin. “It’s out of the 
ordinary. The Commissioner might make a 
row if he heard I took on something private.” 

“T’ll guarantee you against that.” 

“And August is my vacation month.” 

“‘Here’s the proposition,” urged the colonel. 
“Tive thousand if you succeed, a hundred a 
week and all your expenses if you fail. Come, 
Mr. Haggerty. Forbes tells me that you are 
a real detective.” 

Haggerty grinned. “J. Mort is the best 
little soft-soaper I know of. But I'll take the 
job conditionally. No one is to know I’m out 
there, who I am, or what I am. If I win, 
you'll see me; if I lose, you’ll never know I 
was out there. I’ll send in my expense Dill 
after I get back in New York.” 

“Mr. Haggerty, I like to hear a man talk 
like that. I take it that you'll be getting a job 
in the mills. That will be easy. We are hiring 
and firing tvyo or three hundred men a week.” 

“Well, I'll go home and break the news to 
friend wife and pack up. Now, suppose you 
give me a good idea how to land a job where 
I can work my way up.” 

At the end of fifteen minutes, as they stood 
outside the colonel’s door, the room-valet 
passed them on the way toward the lower hall. 
He was shaking and patting and folding a 
suit of clothes as he went. A white object 
fluttered to the floor unnoticed. 

“Will you need any cash to start with, Mr. 
Haggerty?” 

“No; I’m well heeled.” 

“T wish you all kinds of luck.” 

“And maybe I'll need all kinds.” 

Haggerty chanced to see the white object on 
the floor. He stooped for it rather mechan- 
ically, without any particular interest. It was 
a folded slip of paper. Naturally he opened it, 
but before he read it he sniffed suspiciously. 

“What’s the matter?” asked Forbes. 

“Why, this bit of paper smells kind 0’ 
familiar. I’ll eat my hat if it doesn’t smell of 
‘soup’!” 
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(as easy to use as to say) 


neutralizes 
all body odors 


\from perspiration or other 


Does not smother one 


‘odor with another, nor check 


the normal functions. Specially 


valuable these first warm days. 


Harmless, stainless, econom- 


ical—a little lasts a long time. 


25c—at drug- and department-stores. 
“Mum” is a Trade Mark registered in U. S. Patent Offic. 


“‘Mum”’ Mfg Co 1106 Chestnut Street Philadelphia 





—scientifically compounded to 
whiten and preserve teeth—make 
gums healthy, therefore pink and 
firm—cleanse and purify the mouth. 


Highest Award 
Panama-Pacific E xposition. 
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Marner ’s 
Rust-Proof 


Corsets 


Graceful! 


D2 you know, ill health 
or chronic ailments, in 
nine out of every ten cases, 
are due to improper food, 
poor circulation, insuffi- 
cient exercise, incorrect 
breathing, incorrect poise, 
and restless slumber? 

Remove those unnat- 
ural conditions and your 
ailments vanish. 

This may surprise you, 
but I am doing zt daily; I 
have done it for 80,000 
women 

I give you exercises to 
Strengthen any weak 
organs. 


No Drugs 


or Medicines 


You follow my direc- 
tions in your room. 

You can weigh exactly 
what you should. 
“Medical magazines ad- 
vertise my work; leading 
doctors approve it; their 
wives are my pupils. 

Regain Health, Poise 
ane Seer te Spirits. 

ou can. Tell me your 
faults Tn health or figure. 
Iwill kelp you. I will re- 
spect your confidence 

Write for my Free Booklet. 

Susanna Cocroft 
_ _ Dept. 22 
624 Michigan Ave., Chicago 

















Run a line through any of the fol- 
lowing from which you wish relief: 


Excess flesh 1m any part of body 
Thin Bust, Chest, Neck or Arms 
Round Shoulders Incorrect 
Incorrect Walking Standing 
Poor Circulation Poor Complexion 
Lame Back Headache 
Sleeplessness Irritability 

Lack of Reserve Nervousness 
Constipatior Indigestion 
Dizziness Weakness 
Rhbeumatisin Colds 

Torpid Liver Malassimilation 





Heatherhome Midsummer Cosmos 


Flowers fully as large and beautifully colored as the 


late kind and bloom from July until frost. 


For 25 


cents we will mail you a large packet—White, Pink 
a Crimson blended. Also a large packet of Heather- 
iome Branching Asters—American grown, one full 


ounce of “‘Heatherhome Beauties’’, 
our unique and helpful 


time Flower Garden.” 


Sweet Peas, and 


1918 Catalog—“The War- 
Write today. 


HEATHERHOME SEED & NURSERY CO. 


Room 404 


258 Fifth Avenue 


New York 





| the receiver. 


| ment. 


“What?” 
that?” 


cried 





colonel. 


“Nitroglycerin,” explained Forbes. 

* A bill of some sort,” said Haggerty. ‘““What 
do you make of it, Mr. Spurlock?” 

The colonel ran his glance over the state- 


a bill from 


“You're right, Mr. Haggerty. 
wholesale chemists, 





“What’s 


This is 
and _ these 


ingredients, chemically mixed, produce the 


explosive you call ‘soup.’ Touchy stuff. But 


where in the world did this come from?” 


“Probably dropped out o’ that suit of clothes 
the valet was patting when he passed us. He 


came out of that room next to this.” 


“Next to mine?” 


“Ve—ah. 


The colonel frowned. 
Probably some drummer. 
used to open up some of the infernal machines, 
and the vapor always gave me a headache. 
There used to be an Austrian chemist here in 


New York who could make the stuff lie down 
and roll over. He was a woozy anarchist, and 


as smooth as they make ’em! 
| there was a street-car strike, a clothing strike, 
any kind of a rumpus where the police had to 


be called out, Shindler was there with his bomb. 
We caught him once, mugged him, and he | 
slipped out o’ Grand Central with the handcuffs 
still on his wrists, as we were about to board | 
We are still looking | 


the train for Sing Sing. 
Bats in his belfry, and as dangerous 


for him. 


as the stuff he makes, for he’s an educated 
man, and can put up a mighty pleasant front. 
| I’ll look into this ‘soup’ bill. You never can 
tell what'll turn up in an innocent find. Well, 


good night, Mr. Spurlock. 
the secret 


out there, if 
me to it.” 
“Good night. 


[’ll do what I can 
service doesn’t beat 


And many thanks to you.” 


LONE in his room once more the colonel 
paced the floor for a while, thinking hard. 


Who was in the next room? 


He felt himself 


drawn toward the telephone, irresistibly. Be- 
fore the impulse weakened he snatched down 


to mine?” he asked. 


“Who occupies room 1222, next 


“Mr. Richard Carmichael.” 


“Thanks. No; 


| Thank you.” 


The colonel drew a chair over to the window, | 
sat down, and stared into Broadway. 
Nitroglycerin, headaches 


Carmichael! 





dill pickles for breakfast! The scene that had 
been droll in the sunshine now became sinister 


in the dark. 


“Oh, pshaw!” the colonel grumbled; and 


proceeded to undress. 
In room 1226, Elsie suddenly sat up in bed. | 
Never in all her life had anything | 


The idea! 


like this happened to her. 


The man was a 


lunatic, and she alone had discovered the fact. 
She reached over and turned on the stand- 
lamp, then swung herself out of bed. A remark- 
ably bright idea had just occurred to her. She 
| found the telegraph blanks and wrote a brief 
message. She would send it off the first thing in 
the morning. She readjusted her pillows, but it 
| was a long time before sleep came to her. 
In room 1222 the subject of these various 
cogitations leaned against the window-frame 
| and interviewed the stars. Had he played the | 


game right? 


Would she think of him? Wasn’t 


he iust a plain, redheaded fool? He might never 


see her again; he might never have the right to | 
For if ever an Irishman had laid his | 


see her. 


course after the wildest goose that ever flew, 


that Irishman 


Richard 


Was 


Carmichael. 


Pluck, skill. perseverance, these were nothing; 


only blind luck would serve. 


Well, he would 


go on and on because there was nothing else to 
do. He had perhaps just one chance in a 
| thousand, perhaps not one chance in a million. 
| Nevertheless he would stick it out. 

Some one rapped on the door. 


“Come in!” 


The hall-waiter entered with a telegram. 


| contained six words; 
at those six words as if they had suddenly 





| 
| 


| The message was dated at Washington and 
but Carmichael stared 


turned into rubies and emeralds. 
“Try Port Bend. Trouble out there.” 
(To be concluded) 


I 


Every time 


I just wanted to know. | 


Richard | 
and | 



















A McKee Refrigerator is | 
a Food Conservator—an 


ice-saver—and a health 


protector. That's why ty 


they are used on our new- 
est, best and biggest 
battleships, as well as 


in thousands of homes. |;| 


Write for catalogue show- 
ing all styles and sizes 
and the McKee Cold Des- 
sert Book, illustrated. 
See the McKee at your 
dealer's. 


McKee Refrigerator Company 


113 Lorimer Street, Brooklyn, N. Y. | 


Be sure to get my special low factory 
price. Saving in fuel is now every 
woman’s duty and my Rapid saves 
'} two-thirds fuel cost. Saves on food. 
Better living. 

30 Days’ Trial Free 
Test my Rapid thoroughly. Money 
back if not satisfactory. Alumin- 
um-lined throughout. Full set of 
aluminum utensils, Ask for.free 

book of recipes. 


William Campbell Co. 
Dept. 4, Detroit, Mich. 


PATRIOTIC 


and serviceable. For dress up or 
lay the most attractive of all apparel 
or little bers and girls are the dainty, 

durable, healthful and economi 


Ford & Allen 
Wash Suits 


In design, color, finish and wear they 
are matchless. Boys’ Military suit, 
shown here, in Khaki color trimmed 
with brass buttons; postpaid $4.50. 
Sizes 2,4 and 5. Satisfaction guaran- 
teed. Send for 1918 Spring Style 
Book; sizes, infancy to 8 years; prices, 
65c to $5.75. 


FORD & ALLEN, 141 Tremont St., Boston, 
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Play Safe With Baby 


Every mother knows the danger of 
the unsafe and unsanitary wood-tray, 
straight-legged high chair. In the 


*SAFETY FIRST 
High Chair 


every element of danger is banished. 
The one-piece, pure-white porcelain tray is 
kept sweet and clean with hot cloth. Always 
sanitary. Safety strap and wide-flaring legs 
keep baby securely seated as you go about 
your work, Can't climb out or tip over. 


Many Spiendid Styles 


A style to satisfy any desire—wood 
and reed—obtainable at most dealers. Cost 
no more than ordinary high chairs. If your 
dealer will not supply you, we will. Write 
us for children’s catalog No. 30, free, or send 25 cents 
for catalog No. 52 of complete line—Dining and Bed- 
room Furniture, Library Tables, Chairs and Rockers 


NORTHWESTERN MANUFACTURING CO. 
FORT ATKINSON, WIs. 
Established 1868 


SAFETY 
FIRST 
STRAP 


WIDE 
FLARING 
LEGS 





Interior at Pinehurst, N. 0. 
furnished by Leavens. 


Individual taste and thought of the 
owner are displayed in this charming 
and restful interior, in which simplicity 
is the keynote 

This was made possible through the use 


LEAVENS FURNITURE 


where there is an unlimited stock to se- 
lect from; where the opportunity of indi- 
vidual selection in color schemes or fur- 
niture decoration, to harmonize with sur- 
rounding interiors, is unrestricted. 
_Leavens furniture embodies in styles 
either the Modern Cottage or Colonial. 
In the illustration above, Colonial was 
taken as the basis of furnishing this ar- 
tistic dining room. A Leavens “Dexter” 
Table (extended) with Barbara and 
Windsor Chairs, all faithful reproduc- 
tions of the old Colonial period. 

Send for set of illustrations and color 
chart. 


WILLIAM LEAVENS & CO., Inc. 


Manufacturers 
32 Canal Street Boston, Mass. 
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SALAD. SECRETS 
100 recipes. Brief but complete. 15¢ by mail. 100 Meat- 
less recipes 15c. 50 Sandwich recipes 15c. ‘All three 30c. 
B. K. BRIGGS, 565 Hudson Street, New York 
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Cottage 


| . 
(Continued from page 44) 


those described here. And almost any such 
place holds all 
made into a perfectly comfortable and at- 


tractive place for holiday use. 





once took an old windmill down at one end of 
| Long Island and contrived to make a week-end 


| refuge out of it, with bed and lodging for | 
But of more general | 


| several friends at a time. 
interest was another week-end domicile which 


woman into a truly fascinating cottage. 


Cover the Walls with Cheese-Cloth 


One of the methods employed in transform- 


run-down and abandoned farmhouse cottages 
that it warrants special comment here. The 
walls of the little house were found to be in 


cheap, and quick expedient, sufficiently dur- 


ture 1 olding of each room. A most successful 
example of this treatment is shown in the illus- 
tration at the upper left on page 45. Here the 
large living- and dining-room was made by 
|.nocking out the partition between two small 
rooms of an old house. Pilasters and beams 
were added, which accommodate the electric 
wiring. The plastering of the walls was so bad 
that the walls were entirely covered with 
cheese-cloth dyed a faint, restful mauve. 

A plan more often followed, because it pro- 
duces more permanent results, is to panel the 
walls with compo-board and_ cheese-cloth. 
Fairly broad pieces of compo-board are ex- 
| tended up the walls in the corners of a room, 
with other strips connecting the door and 





fireplace or at any point where an upright sup- 
port seems needed. For the paneled spaces 
thus laid out a local carpenter can easily make 
light frames over which cheese-cloth—the fine, 
strong quality known as surgical cheese-cloth 

or muslin such as may be had from any good 
wall-paper house, stretched taut. The 
covered frames are then fitted into place. 
Two or three coats of paint, if a white wall is 
not desirable, will complete the work, and one 
has then accomplished at the minimum cost 
the best possible beginning for an interior, the 
background of plain, paneled walls. This 
method of treating walls in which the plaster 


is 


is beyond repair was well done in the dining- | 


room shown in the oval illustration on page 
45. The paneling was made of compo-board. 





| house at the bottom of page 45. 


Add a Window-Seat and French Door 


A simple alteration of architecture, which 


sometimes works a vast improvement both on | 


the exterior and the interior of an old-fashioned 
house, is the addition of an extra window set in 
the wall space between two existing small win- 
dows. This makes an artistic group, admits 
more fresh air and sunshine, and affords oppor- 
tunity for a cushioned window-seat on the in- 
side and picturesque flower-boxes without. An 
illustration of this is shown in the remodeled 
Again, an 
amazing improvement may be made by the 
simple plan of extending small, high windows 
already in down to the floor line, and trans- 
forming them into French doors to open on the 
lawn or on a porch. 
shown in the picture at the bottom of page 45 
where the narrow window-frame of the old 
windows lends itself naturally to this treat- 
ment. Cupboards or book-shelves built in at 
each side of a fireplace to rhake the chimney- 


Reclaiming the Abandoned | 


the possibilities of being | 


In fact, an | 
| ingenious woman, whose. resources in every | 
other way were larger than her bank account, | 


from having once been a small, uninteresting | 
farmhouse built on fairly good but ordinary | 
lines and which had fallen into disuse for want of | 
repairs, emerged under the hand of a clever | 


ing this house is adaptable to so many similarly | 


such wretched condition that no attempt was | 
made to replaster them but—as a simple, | 


able to last one season through—they were | 
hung with cheese-cloth laid in tiny folds and | 
stretched between the baseboard and the pic- | 





| window openings with the cornice, and perhaps | 
still other strips or pilasters at each side of the | 


This also is admirably 


Forsythe 


Tailored Waists 


JS Model 


One of our many 
leading specialties. 
Superior quality 
Dimity or Madras. 


K 10 
Quality, Work- 
manship, and Price 


Unequalled. $7.25 


Orders Prompitly Filled! 


Joun ForsytHeE& Sons 


The Waist House 


3 West 42nd Street, New York 


Special Mail Order Cir- 


cular No. 20 on request 
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of Invalid Chairs, Reclininre 


ae | Chairs, Rolling Chairs, Hand- 


Ou 
32229 


AMA 
UA 


cles, Convalescents’ 


propelled Chairs and_ Tricy- 
Chairs, 


Children’s Reclining Chairs, 
Invalids’ and Cripples’ 


Tricycles, Invalids’ Back 
Rests, Adjustable Bed- 
side Tables, ,Folding 
Bed Trays and other 
comforts for the aged, 
the sick, the crippled 

and the _ convales- 


cent. 


Factory-to-you prices 
will save you money. 


CHICAGO WHEEL CHAIR CO. 
721 Fulton Street 


RAM i i 


TO HELP YOU 
SAVE FOOD 


Gcod Fousekeeping Institute has pre- 
pared a revised edition of the bulletin 


MENU BUILDING 
BY CALORIES 


Food values, roo calorie portions ol 
common food materials, the chemical com 
position of foods are explained by this 
bulletin in plain untechnical terms. Some 
war-time menus by calories are also in 
cluded. Every woman can use this bulle 
tin to prepare better meals at a lower cost 

Send for your copy today. Please enclos 
5 cents, which only pays the cost of. distri- 
bution. 

GOOD HOUSEKEEPING INSTITUTE 
105 West 39th Street, New York City 
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Just Two Buttons 


to adjust and the little fellow is dressed in 
waist, drawers and garter supports. Alheneeds 
combines his underwear in one comfortable, 
healthful and serviceable garment. Double 
seams, tailored button- 

holes and reinforced 

strips for garters &, 

and buttons for ; 4 

trousers. as 

ead orevent 

sagging. Drop seat. Ad- 

justment of more than 


two inches is allowed at 
shoulders and waist for growth. 



















_Sfar the) 

Ee For the 
Alsheneeds frien 
All underciothes in one garment 

The children can get into or 
outof these garmentsina flash 
handling only two buttons. 

Each garment made of dur- 
able Pajama Check; sizes 2 to 
10 years. Of your dealer or by 
mail postpaid 75c. 

FRED’K H. SPRAGUE CO. 

16 Main St., Fitehburg, Mass. 


Makers of the famous “Spraguemade"’ 
Blouses, Wash Suits and Rompers 





















ROWE'S 
GLOUCESTER 


BED HAMMOCK 


THE GRIGINAL > GENUINE 


The Rowe Bed Hammock is an ideal resting 
place for all the family. Conveniently big and 
roomy to stretch at full length—a bed and ham- 
mock combined. A substantial addition to porch 
orpiazza. A safe ‘cradle’ for baby’s afternoon 
nap; a settle to entertain visitors; a constant 
comfort to the convalescent and the well—a 
practical investment that pays generous divi- 
dends in health and pleasure by making it an 
object for all tospend more time out of doors. 

Made by old Gloucester sailmakers from gen- 
uine, non-fadeable, 21-0oz. khaki—a popular 
shade that will not mildew or crock—that blends 
and harmonizes with every background and 
outdoor furnishing. 

Sanitary, soft-top mattress 
proof S. ip cover, 

The hammock for wear—always in 
used extensively at select summer 
camps, bungalows, etc. 

Costs a few dollars more but will outlast 
ten one-season hammocks. 

The only hammock you can afford to buy. 

Send for 1918 folder and mention this magazine. 

We Prepay Charges 
E. L. ROWE & SON, Inc. 
Makers of Tents and Hammocks for the U.S. Government 


25 Water Street Gloucester, Mass. 


with moisture- 


style— 
resorts, 











MATERNITY 


Summer Style 
Book Ready 


Clothes for prospective mothers that 
not only conceal condition, but are as 
Smart and becoming as “ regular” 
clothes. Patented adjustments allow 
forrequiredexpansion. Make each gar- 
Ment just as satisfactory when figure 
returns to normal. Write for this 
book today, to Dept. G-6. 


Lane Bryant 
Maternity Corset 


is the one built with a perfect knowledge of the 
ey figure requirements. Gives won- 
erful support to back and abdomen. 














Order TODAY, giving pres- 
ent bust measure Price wire $3.85 
We prepay all charges. Satisfaction 


guaranteed or money refunded. 


he Bryant, 38th St. at 5th Ave., New York 











































breast flush with the room, as shown in the 
oval sketch on page 45, are another expedient 
productive of fine effects. And not only does 
built-in furniture such as window-seats, book- 
shelves, dressers, and cupboards like that 
shown at the upper right of page 45, save 
expenditure because it is cheaper than movable 
furniture, but, as a rule, such pieces judiciously 
planned will greatly improve an interior. 


Furniture from the Discard 

Indeed, however you begin the work of 
making a little ‘‘run down at the heels” house 
or cheap bungalow artistically habitable for 
week-ends, vacations, or for all summer, re- 
member that the actual furnishing is the least 
important part. Even if country auctions and 
antique shops do not afford so plentifully, as 
tradition would have us believe, wonderful 
pieces to be “picked up for a song,” neverthe- 
less the better furniture shops today do offer 
us fascinating and inexpensive new pieces of 
furniture patterned after all the quaint Colo- 
nial and simple old English styles. Especially 
charming among these are the decorative 
“‘peasant”’ styles, which are used so much. 

And taken altogether, so few are the require- 
ments of the week-end cottage in this matter 
of movable furniture that a very small ex- 
penditure need be made. One can get together 
a few bureaus, sofas, and other large pieces 
which can always be found cheap at good 
second-hand shops and auction rooms because 
they are unattractively old rather than desir- 
ably antique. Impossible-looking upholstered 
furniture can be repaired at small cost and 
put in slip-covers of chintz, while bureaus and 
chiffoniers such as modern attics and store- 
rooms abound in may likewise be shorn of their 
jig-saw ornaments and redeemed with paint. 
When mirrors are removed from old bureaus 
and chiffoniers and hung separately on the 
wall above, these ugly pieces may be trans- 
formed into respectable chests of drawers. 

A convincing example of what can be 
acconiplished by gathering together odd dis- 
carded pieces of furniture is that of the dining- 
room in the middle of page 45. Every piece 
of furniture in this quaint room was literally 
“gathered by the wayside.”’ An old mahogany 
bureau answers for a sideboard, the remains of 
a walnut Queen Anne table, with its two drop 
leaves missing, docs duty for a serving table 
under the window, and the half dozen chairs, 
which really look as though they belonged to- 
gether, are all-of different designs. 


Your Floors May Be Painted 

Rag rugs are cheap and highly decorative in 
suitable surroundings, while the plain English 
‘filling’? carpet in dark, neutral colors, laid 
over two thicknesses of lining paper, is an ex- 
cellent way to cover up a floor too bad to have 
its cracks filled in and stained, or to be painted 
a dull dark green in Colonial style. Cheese- 
cloth curtains are charming, hemstitched, or 
bound along the edges with a bit of colored 
material, or dyed to some faint hue if color is 
wanted without going to the expense of sunfast 
goods. With or without side draperies of 
cretonne or plain cotton stuffs, this makes the 
problem of window hangings so simple as to 
call for no further word. 


The Outside of the House 

Finally, a little thought given to the decora- 
tive possibilities of latticework will do much to 
make our week-end house attractive from 
without. For example, an arched lattice over 
the back stoop—for if a back stoop exists at 
all on the old house it is almost certain to be 
ugly—will mask a bad door. A panel or two 
of latticework set up flat against the side-walls 
of a house will help to make it interesting, 
and certainly the charm of an arched lattice 
over the gateway needs no argument to 
defend it. 

Very little argument would seem necessary 
in behalf of the whole idea of the week-end 
cottage; on such a small investment the divi- 
dends in good times, rest, and mental and 
physical recreation speak for themselves. 


In 





The Coolest 
Porch in Town — and 
The Most Artistic ! 


—so friends will say when your porch 
is completely Aeroluxed! No more 
will you suffer from the hot, glaring 
sun—no more will your porch be 
barren, void of comfort —not when 
you equip it with 


EROLU 


BEG US PAT OFF. 


Ventilating Porch Shades 


Then you'll have a cool, comfort- 
able, well ventilated, extra room— 
usable 24 hours a day if desired ! 

Good looking—long lasting—can’t 
whip —unusually cool and comfort- 
able. Raised or lowered easily. 
Economical. 

Many pleasing colors. Made in all 
standard widths. Ideal for Window 
Awnings, Sleeping Porches. Special 
Fabric for Store Shades and other 


Commercial uses. 

An Aecrolux dealer in nearly every city and 
large town. If none in yours write us direct. 
Insist on seeing Aerolux name on Shade. 


Write for Illustrated Book of Uses and 
Fabric Color Samples—FREE. 


The Aeroshade Co. 
812 Oakland Ave. 

Waukesha, 

Wisc. 
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Large Broad Wide Table Top— Remov- ’ 
‘ 
oe 


able Glass Service Tray—Double Drawer 
—Double Handles—Large Deep Under- 





COMBINATION PRODUCTS CO. 


using advertisements see page 6 


shelves—“‘Seientifieally Silent’’ Rubber Tired Swivel Wheels. 
A hich grade piece of furniture surpassing anything yet attempted 
for GENERAL UTILITY, ease of action, and absolute nolselessness. 
Write NOW for a Descriptive Pamphlet and Dealer’s Name. 


45 Steger Bidg., Chicago, Il, 
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) 
Delicacies 
eAre Economical 


OOD conservation does not mean to do with- 

out the delights that make life worth living 
but it does mean to eat such dishes as will save 
beef, sugar and fuel. Purity Cross Chefservice 
solves the war problem by offering you the fol- 
lowing delicacies at reasonable prices:— 


* . 


@ CREAMED CHICKEN a la King 


® WELSH RAREBIT 

® LOBSTER a la NEWBURG 

@ cREAMEDFINNAN HADDIE AuGratin 

@® CREAMED CODFISH 

7) CREAMED SALMON with Green Peas 
SPAGHETTI Au Gratin 

® Special ITALIAN SPAGHETTI 

® GRACED SPAGHETTI 


(Spaghetti Graced with chopped chicken 
livers, hickory smoked ham and 
pimentos in tomato sauce) 


You could not prepare one of these 
delicacies for three times 
the price the grocer asks. 
Besides, you have 
the knowledge that 
every Purity Cross del 
icacy has been pre- 
pared by the Purity 
Cross Chef from the 
finest materials, in the 
most immaculat tchen imaginable. 
Makes the gala occasion a success; makes 
any meal a gala occasion. Individual and 
larger s s, all completely ready to heat 
and serve. 





At all fine grocers 
If not at your grocer’s or delicatessen, send 
us his name and receive our unique book 
“How and When’’. Or send us $2 for the 
Get-acquainted assortment sent 
prepaid if you mention your best 
grocer’s name. 
Cross Model Kitchen 
Route 2D, 
Orange, N. J. 


100 per cent of the grain 
mis in Valley Forge old-fash- 
ioned, Buhrstone ground 


*Whole Wheat F lour 


and other whole grain foods. Send $1.00 for 
trial order of 
2 lbs. Whole Wheat Flour 
2 lbs. Whole Rye Flour 
2 Ibs. Corn Meal for $1 
1 lb. Buckwheat Flour 
i lb. Oatmeal 

Delivered free within 300 miles. Recipe booklet 
sent with order 

Also Millers of Corn Flour and Barley 


GREAT VALLEY MILLS, P. O. Box 501, Paoli, Pa. 


BROOKS Baby BARLEY 
For the baby that cannot be nursed 
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| cheese or grated American cheese. 





| salt, pepper, and paprika. 
| crackers and 
| Bake in a moderate oven one-half hour. 


| flour. 





The Rediscovery of Cheese 


(Continued from page 70) 


lightful. To vary it, pears may be substituted 
for the pineapple, placing the cheese in the 
cavity of the pear. As a suggestion for the 
vegetable salad, cut whole beets into quar- 
ters. Make a ball of the cheese and press the 
quarters of beet into the cheese. Place on 
lettuce-leaves, garnish with mayonnaise, and 
serve. When tomatoes are in season, they 
may be served in the same manner as the beet 
salad. Although cottage cheese is cheaper, 
cream cheese may be used just as successfully 
in any of these salads. 

Cheese Cracker Pudding suggests a dainty 
and appetizing luncheon dish in which cottage 
cheese or American cheese may be used. Soak 


| two cupfuls of cracker-crumbs in two cupfuls 


of milk. Add one and one-half cupfuls of 
grated cheese, two eggs, slightly beaten, and 
salt and pepper to taste. Turn into a buttered 
pudding-dish and sprinkle the top with cracker- 
crums. Bake in a moderate oven until the 
pudding is firm. 

Rye Bread Cheese Pudding not only follows 
the rules of conservation but has a tasty flavor 
as well. Butter a baking-dish, and fine the 
bottom and sides with slices of buttered rye 
bread. Sprinkle two cupfuls of cottage cheese 
or grated American cheese over the bread.» 
Beat one egg lightly, add two and one-half’ 
cupfuls of milk, and pour this mixture over 
the bread. Bake in a moderate oven for one- 
half hour or until the pudding is firm. 

Pilot crackers suggest a cheese dish which 
will please the children. Soak one-half pound 
of pilot crackers in cold water until soft. 
Arrange in a _ buttered pudding-dish and 
sprinkle the layers with one cupful of cottage 
Beat two 
and one-half cupfuls of milk and season with 
Pour over the pilot 
sprinkle with cracker-crums. 


Scalloped Cheese with Corn makes an ex- 


cellent combination meat substitute and vege- 


table dish. Melt two tablespoonfuls of butter 
or a margarin and add two tablespoonfuls of 
While stirring, gradually add two cup- 
fuls of cold milk. Cook until the mixture 
thickens. To this white sauce add two cupfuls | 
of canned corn or fresh corn cut off the cob, 
one cupful of grated cheese, and one-half a 
green pepper chopped fine. Season to taste, 
with salt and pepper. Turn iftto a buttered | 
baking-dish and bake in a moderate oven for 
about twenty minutes. 

Cauliflower with Cheese Sauce. Pick the | 
outside stalks from a head of cauliflower. 
Break the cauliflower into individual sections 
and allow to stand for one-half hour in cold 
water with one tablespoonful of vinegar added. 
Cook in boiling salted water until tender. 
Make a cheese 
Melt two tablespoonfuls of butter or a mar- 
garin, add two tablespoonfuls of flour, cook 
until the mixture bubbles, then add one cup- 


ful of cold milk. Cook until all starchy flavor is | 


removed. Then add one cupful of grated cheese, 


one-half teaspoonful of salt, and a few grains | 


of paprika. Stir constantly until the cheese is 
melted. Butter a baking-dish. 


cauliflower and cheese sauce in layers until 


the dish is full, having cheese sauce on the top | 


layer. Sprinkle with fine bread-crums and 
bake until the crums are a golden brown. 


If you want instructions for 


AN AFFINITY PARTY 
A CLOVER PARTY 
OR 
AN IRISH PARTY 
send six cents postage to 


ENTERTAINMENT EDITOR 
GOOD HOUSEKEEPING 
II1Q WEST 40TH ST. 
NEW YORK CITY 





sauce in the following manner. | 


Arrange the | 





Save Money 
and Food ! 


The new Monroe Kook on 
“Refrigeration tells how. 
It contains 32 pages of plain facts explaini 
why the average “‘ice-box"’ is so wasteful an 
how the Monroe cuts ice-bills 4% or more, 
Tells why the Monroe affords perpetual 
protection from the dangers of half-spoilt, 
germ-infected food, and will pay for itself 
many times over. 


* MONROE 


Porcetain REFRIGERATOR 


A handsome, expertly-bujlt, lifetime re- 
frigerator for particularhomes, that is 100% 
efficient. The Monroe has dainty, snow. 
white food compartments—molded from 
one piece of genuine solid porcelain ware, 
with full rounded corners. They are clean 
and stay clean. No cracks, crevices or lurk- 
ing places for dirt, germs or decaying food, 


Not Sold in Stores — Shipped Direct (A746) 
From Factory Freight Prepaid— 
Monthly Payments if Desired. 


Write for the complete 
Monroe Book today. It’s free. 
Monroe Refrigerator Co. 
15 Benson St., Lockland, Ohio 


30 DAYS HOME TRIAL 


SAVE FUEL—USE 


Sarto 


Canneel Fleat 


For Instant Cooking 


For indoor and outdoor use. For the Soldier, 
Autoist, Camper, Traveler. Convenient; safe; no 
wick; put up in cans like cold cream. 

Send for FREE sample can and complete cata- 
logue. Give us names of five friends and we will 
send them FREE sample. 

Sterno Kitchenette 

Complete Cook Stove for indoors and out- 

doors. Folds flat_as a pancake. 


Get demonstration of Kitchenette and other Sterno Devices at 
your dealers. 7 








1-Burner Kitchenette No. 4041—$1.50 
2-Burner Kitchenette No. 4042—$2 
FAR WEST 





1-Burner Kitchenette, $1.75 
2-Burner Hiveneneste, $2.25 


D 
1-Burner Kitchenette, $2.25 
2-Burner Kitchenette, $3.00 
At your dealers or direct from us. 
| Sterno Canned Heat 10c a can, $1.20 a doz. Far West 
15cacan, 2 for25e. In Canada 15ca can, $1.80 a doz. 


| S. STERNAU & CO., Inc., 415 Fifth Ave., New York City 
ee eee 








‘Wheatless—Meatless Meals 


84 menus, recipes, directions for preparing each meal, 
food values, timely suggestions, etc. 10c or FREE for 
two names interested in Domestic Science. i 
| American School of Home Economics, 507 W. 69th St., Chicago, 
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Highest Awards at the Paris 
Exposition, 1900 


HOW ARD’S 

Mayonnaise 
* SALAD 
DRESSING 


Made from the original recipe that has 
made “Howard Dressing” famous. 


An 


appetizing, wholesome salad dressing for 


lovers of good mayonnaise, made from the 
cleanest, purest ingredients in spotless sani- 


tary 
insist 


kitchens. If you want real quality, 


on Howard’s. 


Howard's Salad Dressing has been starred 
and listed by Dr. Harvey W. Wiley in his 


famous Pure Food Book of 1oo1 Tests. 
also the Westfield standard. 


spicy 


stores everywhere. 


fora 


It is 
Its flavor is 
and delightful. You will find it at good 
Or send 30 cents to us 
trial bottle. 


If Howard’s is not as pure and as delicious as 
vou have ever used return it and get ) our money 


back. 


J. F. HOWARD 


Haverhill 
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to install a 
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LET THE 


“HOLYOKE” 


Help, Reduce the 
“High Cost of Livin 
Install a Kerosene Wat_r 
Heater and begin at once o 
save on your fuel bill. Kero- 
sene, the ideal fuel —low 
priced — safe — easy to 
handle and everywhere 

available. 
Why not have the 
: hot water conveniences 
of the city in the country and subur- 
ban districts and yet have them at 

a less expense? 

Learn more about this Wonderful 


Heater which is serving thousands daily. 


NOTE—This heater may be connected to the regular range boiler 
without inte 


erfering with the range connections—it not being necessary 
special storage tank. 


Ask your plumber—Progressive Plumbers install 


1 recommend it—or write us for literature. 
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Holyoke, Massachusetts 
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(edar 


Polish 


Piano and furniture dealers and 
manufacturers use and recom- 
mend O-Cedar Polish for re- 
newing and protecting all fine 
varnished cabinetwork. 
25¢ to $3.00, At All Dealers. 
CHANNELL CHEMICAL oo. 


Chicago Toronto ondon ‘ 


- Getting $3600 Out of an 
$1800 Income 


By Dennis H. Stovall 


of real living and happiness out of an 
$1800 income. When we bought our 
home, we went into the country, five miles 
from town. We got four good acres for less 
than the price of a small city lot. Our friends 
declared we were 


I ET me tell you how we get $3600 worth 





lecture, or an entertainment in town quicker 


exhilaration. The boy and girl go to school 
as I go to business. Wife often accompanies 
us and drives the car home. She does not let 


house is well kept and “‘regulated.”’ 


Friends who are friends come te see us 
We have all the 


town. 
—and we go to see them. 


garden produce that we can use. We find real 
enjoyment and healthful recreation producing 
these things for ourselves. It means we have 
more dollars for other things—for clothes, 
books, magazines, entertainments, 
trips, gasoline, and tires. 

Let me emphasize the fact that we are not 
farming; we /ive in the country! 
our place because of its peculiar attractiveness 





den ground, its water supply, and its con- 
venience to a good road. Though we sell 
nothing from it, our living on it makes it 





change for fear of 
‘*society.”’ I am confident we have a broader 
outlook upon humanity, a more 
knowledge of what real happiness is, than we 
ever knew in town. I believe this thing of 
being happy—of getting the most out of life 
on what you have—is as much a matter of 
method as of mind. Too much is wasted on 
things that bring no actual returns when real 
benefit is considered. 
appreciation of the wonders of nature, a better 
understanding of the vital, important things 
of life, by living in the country. Out here we 
have the advantage of mingling and neighbor- 
ing both with town people and country folks. 
Alter all, there isn’t a great deal of difference 


ketween the two. 
A LOT of other folks, too, would get more out 
of life—more happiness, more freedom, 
more enjoyment—if they broke away from the 
little town circle that binds them in. They 
allow themselves to be guided and directed 
in everything. They are forced to do countless 
things that mean nothing. A multitude of 
complexities, such as enter the life of the 
“average citizen,” sap his life of half its 
pleasures by making countless demands upon 
him. 

Out in the country we are away from all 
that. 
self-centered—not at all. Nor does it mean we 
have no real interest in civic welfare or public 
improvements. We have more time for things 
that count—for things that help our neigh- 
bors as well as oursélves. 

We are at home more out here than we were 
in town. Home means more to all of us. 
We go to bed earlier, and we rise earlier in the 
morning. We have that most blessed of all 
things for those who want to drink deeply 
from the fountains of health and vigor- 
chores to do! 

Now as to the specific manner in which our 
$1800 a year is expended. We keep no schedule, 
as I have said, nor do we lay out a budget. 
We do, of course, make preparation for un- 


expected expenditures, and look out for the | 
The simple family system of | 


“rainy day.” 


‘‘ostracizing”’ ourselves. Asa | 
matter of truth I can get down to business in | 
the car and the family can go to church, to a | 





and easier than those who walk five or six | 
blocks. That regular morning ride of mine is an | 


a household schedule worry her, though her | 
We do more entertaining than we ever did in 


milk, butter, cream, eggs, and fruit as well as | 


motor | 


We selected | 


to us—for its location, its cool grove, its gar- | 


possible for us to derive countless pleasures | 
and enjoyments we could not otherwise have. | 

A great many hesitate in making such a | 
becoming isolated from | 


intimate | 


I know we have a keener | 





Which does not mean we are selfish or | 


TASTE THE TASTE 


“Eat it Without 
a Guilty Conscience 


“Only One 
Sandwich Left- 


and I almost had to Aide that, to 
save it for you. All the ladies 
said, ‘The most delicious sand- 
wiches I ever tasted!’ 


“So easy to make, too—you 
just spread Underwood Deviled 
Tongue on bread as you do butter,’’ 


Underwood Deviled Tongue is 
selected tongue cookedez casserole, 
to keep in all the delicate flavor, 
then chopped fine and combined 
with the famous Underwood 
Deviled Dressing of mild spices. 


In these conservation days, when our 
fighting men have first call on “‘essential’” 
foods, you do a patriotic act in eating tongue, 
which is not classed among the “‘essential’* 
meats. You can “eat it without a guilty 
conscience.” 

Underwood Deviled Tongue may be 
served in dozens of ways—just as Underwood 
Deviled Ham is used—in omelets, croquettes, 
timbales, etc. There is a book— 


‘‘Goop Tastes For GoopT imgs”’ 
which contains these delicious Little Red 
Devil Recipes. It’s free. Write us for it 
today, mentioning your grocer’s name. 

And order Underwood Deviled Tongue 
from your grocer totry. If he has not been 
supplied, send us his name and 20c for 
economical can, making 12 large or 24 small 
sandwiches. 


WM. UNDERWOOD COMPANY 
70 Fulton Street, Boston, Mass. 


*UNDERWOOD 
Deviled ‘Tongue 


“Branded with the Devil but 
Fit for the Gods” 


“The Big 

Wash Day Helper’”’ 
Every improvement 
- to lighten the burden 
“%, of wash day should be 
in yourhome. A genu- 
ine labor saver, al- 
ready in many homes, 

is the 


Hill Clothes Dryer 


In Three Styles, 
for Lawn, Roof and Balcony. 


compact, convenient, revolving 
100 to 150 ft. of line. Saves 
dragging around a heavy clothes basket—simply 
stand in one place and hang up the entire wash. 

Ground socket furnished with each dryer, and the 
dryer is easily put up and taken down each time. 

Write for free folder C showing different types 
and sizes. 

HILL CLOTHES DRYER CO., 
48 Central St. Worcester, Mass. 


It is a neat, — 
clothes line, carrying 


In using advertisements see page 6 





-write for 
this book 
by MrsKnox 
on lood Economy’ 
-138 recipes 
like this one 


° : 
Cottage Puddin 

Soak one-half envelope of Knox Sparkling 
Gelatine in one-fourth cup cold water ten min- 
utes. Make a custard of two cups milk, one- 
third cup sugar, afew grains of salt and two 
egg yolks. Add soaked gelatine to the hot cus- 
tard, and when nearly cool, add whites of eggs, 
beaten until stiff, two-thirds cup stale cake 
crumbs and one teaspoonful vanilla. Turn into 
a mold or small cups, first dipped in cold water, 
and chill. Any left-over cocoa or coffee may 
be used instead of the milk. 


HE above is just one of the many 

economical dishes includedin Mrs. 
Knox’s new book on ¢¢Food Econ- 
omy.’’ Most of the war-time recipes 
contained in this book show how to 
make delicious dishes out of <‘left- 
overs’’—new and inviting uses for 
inexpensive foods—all of them ap- 
proved by the Food Administration. 


If you have not yet received your copy 
of *Food Economy,”’ send for it today. A 
post card will bring it if you mention your 
dealer's name and address. 


Charles B. Knox Gelatine Co., Inc. 
40 Knox Ave., Johnstown, N. Y. 


‘KAN OX 


¥ SPARKLING 


GELATINE 


ALLENS FOOT-EASE 


The Antiseptic Powder to Shake Into Your Sh 

J * 
And sprinkle in the Foot-Bath. 
One war relief committee reports, 
that of all the things sent out in 
their Comfort Bags or “Kits,” 
Allen’s Foot=Ease received the 
most praise from the soldiers. 
The American, British and Veeuerde 2 
troops use it, because it takes 
the Friction from the shoe and 
freshens the feet. 

The ‘Plattsburg Camp Manual 
advises men in training to shake 
Foot=Ease in their shoes each 
pe morning. Why not order a dozen 
Soldiers use Packages to-day to mail to your 
Foot=Ease soldier friends in training camps 
and in the army and navy. Sold by Drug- 
gists and Dept. stores everywhere, 25 cts. 


‘ ° ° ” 

“‘Home-Making as a Professicn 
Is a 100-pp. ill. handbook —it’s FREE. Home 
study Domestic Science courses. For home- 
making, teaching and well-paid positions. 

Am. School of Home Economics, 507 W. 69th St., Chicago, Ill. 


140 May Good Housekeeping 


| Groceries and provisions 











| Dot the top with 
| butter or a margarin. 


Getting $3600 Out of an | 
$1800 Income 


bookkeeping that we use shows our disburse- | 
ment for a year to be like this: 


Operating expense and depreciation of 
auto ; $600.00 
240.00 | 

Clothing for the family (wife does much 

of her sewing) 
Life insurance 

saving) 200.00 
Fire insurance 15.00 
House improvements 25.00 
Taxes 30.00 | 
Feed for cow, chickens, and pig 60.00 
Magazines, books, and papers 20.00 
Theaters and entertainments 20.00 
Auto tours and trips 100.00 | 
Telephone and phonograph records 20.00 
Cost of plowing and cultivating garden 10.00 
Flowers, bulbs, and garden seeds 10.00 
Wood and fuel 25.00 
Household articles 25.00 
Improvements on place 25.00 
Church and benevolence 50.00 
Family fund 50.00 
Reserve fund 100.00 


200.00 


(our sure method of 





Some items on this list need a word of ex- | 
planation. For instance, the one of $60 for | 
feed for the cow, chickens, and pig means in | 


| actual returns in milk, butter, cream, eggs, 
| and meat more than $200 for the year. We 
| gain as much by producing the stuff our- 
| selves—and let me tell you it is good stuff! 
| Our garden, in like manner, is worth more 


than $100 to us. We have our own water, 
lighting, and sewer systems. Telephone, 
taxes, fuel, and insurance are all much lower | 
in the country than they are in town, with | 
practically the same benefits. 

As for the work required—when divided 
among us it amounts to but little. We find | 
healthful enjoyment in it all. And we can | 
leave it easily when we go away for a vaca- | 
tion trip, as any of our industrious farmer boys 
are glad to take good care of things for us at a 
small wage. 

The spending of one-third our income on a 
motor car may seem a big and perhaps a 
foolish thing to some. But if there is a secret 
to our method of gaining happiness, it lies | 
right there—which means it can, be found 
under the buzzing bonnet of that motor car. 
For the car is absolutely indispensable. It 
eliminates distance; it makes our country 
home only a few blocks—yes, only a few steps 
—from school and business; it brings us count- 
less pleasures, and makes life, as we live it, 
a never-ending dream! 


Rhubarb Comes Again 
(Continued from page 66) 


the same amount of bread-crums and rhu- 
barb in each. Have a layer of crums on top. 
half a tablespoonful of 
Cover the pudding- 
dish and bake slowly in a moderate oven 
for one hour or until the rhubarb is tender. 





| Just before removing it from the oven, un- 
| cover the dish and allow the pudding to get 


arich brown. Hard sauce may be served with 
this pudding if sugar conditions allow. If 


| not, serve with brown-sugar sirup or maple- 
| sugar sirup. 


Rhubarb Compote not only pleases the eye 
but the appetite as well. Wash one cupful of | 
rice and cook in one and one-half cupfuls of 
milk and the same amount of water until 
very soft but not broken. Sweeten with one- | 
half cupful of sugar and flavor with one-half 
teaspoonful of lemon extract. Make a thick | 
thubarb sauce by cooking one quart of cut 
rhubarb, in enough water to cover, until 
tender. Sweeten to taste. Arrange the rice 
in a border in a shallow, glass serving-dish. | 


Fill the center with the rhubarb sauce and | 


Cost In These Stylish Shoes 


Although built primarily for absolute 
comfort and service, Dr. A. Reed Cushion 
Shoes for Men and Women are “up-to- 
the-minute” in style, materials and work- 
manship. The luxurious comfort of their 
soft cushion inner soles has won for them 
the name “the easiest shoes on earth.” 


The Original and Genuine 


Dit. 


J.PSMITH SHOE CO-JOHN EBBERTS SHOE (0, 


Makers of Men's Shoes ------- Makers of Women's Shoes 
Chicago Buffalo 
Wearing Dr. A. Reed Cushion 

Shoes is just like walking on 
velvet. They never need to be 
“broken in’’ and act as nat- 
ural shock absorbers to 
the body. 

If there is no Dr. 
A. Reed dealer in 
your city, write us. 


POMPEIAN 


RUSSIAN DRESSING 


Sandwiches 
Shellfish 


For tomorrow’s luncheon use 

today’s left-overs, and serve with 

POMPEIAN OLIVE SAUCE. | See 

how eagerly every morsel will be 
eaten 


MUSHER & CO., Baltimore, Md. 
Olive Oil Will Add Years To Your Life 
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Thousands of women are finding 
the Advertising Index on Page 
6 an indispensable part of 
Good Housekeeping. Do 
you use it regularly? 
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| serve at once. 





| clear and the rhubarb is tender. 











, Il welcome the 
Cart-Slip’ feature in 


Cumfy Gut 


No longer is it necessary for you to 
wear a vest or union suit with straps 
that slip off the shoulders, causing 
endless annoyance and discomfort. 
Wear Cumfy-Cut with its ‘‘Can’t- 
Slip” straps and you will find a world 
of relief, a feeling of delightful, ever- 
present COMFORT—the most pleas- 
ant underwear sensation you have 
ever experienced. 
Cumfy-Cut costs you no more than the ordinary, 
ill-fitting kind. Avoid disappointment by ask- 
ing for Cumfy-Cut and insist on seeing the 
label sewed on every garment. 

BOYCE, WHEELER & BOYCE 

346 Broadway, New York 





























| quickly into place. 











- have studied the problem of redec- 


orating that room you have already decided that 


| the only thing to do to make it salisfaclory is to 


use flat color. 

Panel it perhaps; but use over it all a very 
Ya neutral shade. Ivory? Light Gray? Cream? 

ir, any other in harmony with your furnishings. 

Then your next question is what material. W ater 
colors are beautiful because they are flat, but 
they are also extremely perishable. QUID 
VELVET combines the beauty of water colors 
with the durability of enamel. 

Liquid Velvet shades—there are twenty-four 
and white—were selected by a great color art- 
ist with careful discrimination, and are abso- 
lutely pleasing. 

Liquid Velvet may be washed with soap and 
water—perfect cleanliness is assured. - 


Write for Bookl.t and Color Chay. 


THE O’BRIEN VARNISH CoO. 
602 Washir.gton Ave. South Bend, Ind. 
Varnish Makers for More Than 40 Years 











If desired, the rice may be 
piled in the center of the dish and surrounded 


| with the sauce. 


Rhubarb Tapioca makes an appetizing 


| dessert to serve with sugar and cream. Cut 


rhubarb into half-inch pieces, enough to 
make two cupfuls. Mix this with one cupful 
or less of sugar, according to the sweetness of 
the rhubarb. Butter a pudding-dish and 


]| | arrange the rhubarb in the bottom of the dish. 
| Pour over it one cupful of pearl tapioca which 


has been soaked one hour in cold water. Mix 
lightly and add one and one-half cupfuls of 
boiling water. Cover and bake in a moderate 
oven fgr one-half hour. Complete the cooking 
with‘the cover removed, until the tapioca is 
Serve with 
sugar and cream. 


Jams, Jellies, and Marmalades 

B*SIDES furnishing many delicious desserts, 
rhubarb is valuable for making jellies, con- 
serves, and jams. These may be made later 
in the summer after the other small fruits and 
berries come. Jams may be used on bread to 
make dainty sandwiches; the amount of sugar 
used in the jam is balanced by the fact that 

no butter is necessary in the sandwiches. 
Before using the rhubarb for jellies, pull 
what is wanted for ordinary canning, using 
the tender inner stalks. Cut into half-inch or 
inch pieces and pack them tightly in sterilized 
glass jars. Fill the jars to overflowing with 
cold water, running a fork handle down in all 
directions, and letting the jar stand under the 


| cold water faucet, which should be kept run- 


ning steadily. Be sure that there are ao air 
bubbles. Put on a rubber and cover and snap 
Rhubarb canned in this 
way loses to some extent its pretty color, but 
makes as delicious pies, sauce, and puddings 
as the freshly picked. Wrap paper around 
each jar. This helps to preserve the color. 
Miss Brown’s Rhubarb Jam makes the com- 
bination of rhubarb, lemon, and figs a delicious 
jam. Cut six pounds of rhubarb into one-half 
inch pieces and let it stand with five pounds 
of sugar overnight. In the morning, add the 
juice of two lemons, chop the peeling of the 
lemons and one pound of figs very fine. Add 
to the mixture and boil slowly from three to 


| four hours or until the jam becomes thick 


and will hold its shape when taken out on a 
plate. Put in sterilized jelly tumblers. Allow 
to stand until firm, and then cover with paraf- 
fin. Put on the covers and store in a dry, 
cool place. 

Ruth’s Rhubarb Marmalade. Remove the 
juice from one lemon and two oranges and | 
combine with four pounds of rhubarb cut into 
small pieces. Chop the rind of the Jemon and | 
oranges and one pound of seedless raisins fine 
and add to the rhubarb. Mix all and let stand 
one-half hour. Bring to a boil and simmer one | 
hour, stirring very frequently. When the 
mixture becomes thick, pour into sterilized 
jelly jars and allow to stand until cool. Cover 
with paraflin, put on the covers, and set in a 
cool, dry place. 

Mrs. Surette’s Rhubarb Jam. Cut five 
pounds of rhubarb into half-inch pieces, add 
three and one-half pounds of white sugar, two | 
lemons, sliced, and the rind of one orange | 
chopped fine. Soak all overnight. The next | 
day simmer until the mixture becomes thick 
and will hold its shape when dropped on a | 
plate. Pour into sterilized jelly jars and allow | 
to stand until cool. Cover with paraffin, put 
on the covers, and store in a cool, dry place. 

Concordia Jam. Wash and hull four pounds 
of strawberries. Add to this two pounds of 
rhubarb chopped fine and two cupfuls of | 
sugar. Boil five minutes, then add two more | 
cupfuls of sugar and boil five minutes. Repeat | 


| until five pounds of sugar is all used; then 


allow to simmer until well blended and thick— 
about one hour. Pour into sterilized jelly jars 
and allow to stand until cool. Cover with 
paraffin, put on the cover, and store in a cool, | 


/ | dry place. 


With such a goodiy supply of recipes the 
housewife need not be at a loss for ways of 
making her spring menus deliciously different. - 


Safe from Rust 
and Tarnish 


These unsightly destructive 
agents can’t form on the black 
iron and nickeled surfaces of 
your range if regularly wiped 
with 3-in-One. 


It penetrates the pores of the 
metal and forms a protective film 
that wards off moisture. After 
applying 3-in-One polish the 
nickel parts with soft dry cloth. 
Keeps them bright. On the black 
iron, many prefer 3-in-One to 
stove polish which soils the hands 
and is liable to clog the burners. 


3-in-One Oil 


lubricates the action parts of the gas 
burners—makes them easy to turn. 


Prevents rust or tarnish forming on 
bathroom faucets and fixtures, chan- 
deliers, tools, kitchen knives—every- 
thing of metal. Contains no grit or acid. 


Sold atall stores in 50c, 25c and 15¢ 
bottles; also in 25c Handy Oil Cans, 


FREE SAMPLE 


and Dictionary of Uses sent for 
the asking. Write for them. 


THREE-IN-ONE OIL CO. 
165CZM. Broadway : 


These tiny 
eandles of fra- 
grance impart a delicate * 
appealing sense of refine- 
ment to the atmosphere. Once 
used, you will always desire Pine In- 
cense, for it is typically American—in fact 


a\ The Only American Incense 


ine Incense can be had in three scents--Pine, Lavender 
bot Cedar, packed in six alluring packages. It quickly 
clears any room of disagreeable odors and must not be 
compared with heavy oriental odors. If your dealer 
doesn’t carry, write us. a 
DEALERS: Stock this fast-selling specialty. 
Get our liberal terms on quantity orders. 


LOUIS LUCAS CO., Inc. 
treet 


312 Fairmont Si 
jamestown, N.Y . 


Little Tudor Play Suits 


Make the little tots happy. 


Keep them strong and sturdy. 
Built for service—of the finest quality material, 


Save Washing. 


fit and workmanship. Write for descriptive 
booklet showing styles, patterns, etc., or order 
now, stating age and sending price cf garment 
wanted. Ages 1-2-3-4-5-6, $1.00; 7-8-9-10, $1.25. 
JONES BROS. GARMENT CO. 
364 Main St. Dubuque, Iowa 


In using advertisements see page 6 141 
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and relief 

from consti- 

pation. Medicine? 
No. Just eat, each 


day, a delicious bran 
muffin made from 


Pillsburys 


*Health Bran 


The large, clean, coarse flakes supply the 
right amount of roughage to exercise the 
intestines and promote normal bowel activ- 
ity. Then too— the Pillsbury recipe, printed 
on the Pillsbury package, produces a break- 
fast muffin that is really delicious! Don’t 
doubt it —try it — forget medicine use 
PILLSBURY’S HEALTH BRAN and bid 


good-bye to constipation. 
Insist Upon Pillsbury’s 


Large Package 


15c 


(Except in Far West) 
If your grocer cannot supply you, send 


25c for a full-sized package (the 10c addi- 
tional is for wrapping and postage). 


Department ““G” 


Pillsbury Flour Mills Co. 


Minneapolis, Minn. 


















OR the most delicious cup of coffee or # 
tea put a teaspoonful of Faust Instant Coffee 
or Yea in a cup—add hot water and -erve. 

Made in a second—no waste—no grounds or leaves 
—no boiling or cooking—no pots to clean. What's 
more, Faust Instant Tea and Coffee contain no 
acids and are easily digested. Try them. Send 
dealer’s name and 30c. (foreign 4oc.) for coffee 
or tea. Dealers supplied direct or by any jobber. 
JOBBERS—WRITE US. 


ol 
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| Home Canned. Food is Safe | 


(Continued from page 72) 





cold-pack method, this is not necessary, as the | 
long process of cooking thoroughly sterilizes | 
both the jars and the vegetable or fruit in 
them. However, in any case, the jars and 
covers must be clean! 

The cold-pack method is perhaps the most 
satisfactory one, as the fruit keeps its shape 
better, and the worker does not have to stand 
for such a length of time over the stove. In the 
case of fruit, the usual process is to scald the 
fruit, dip it in cold water, peel, and fill the 
clean jars. Pack the fruit closely in the jar 
without jamming and fill to within one inch of 
the top with the hot sirup. You will spare 
yourself hot fingers if the rubber, after being 
immersed in hot water, is put on before the jar 
is filled. Put on the cover and snap the top 
clamp, or if you are using a screw-top cover, 
screw it on loosely. Set the jars on a rack ina 
boiler, and fill the boiler with warm water to 
an inch above the jars. Boil the required 
length of time. Then remove from the boiler, 
fasten the lower clamp or screw cover tightly, 


FITS THE SINK 
eCANT SCRATCH 




















The handiest, most sensibly desi 
longest wearing dish pan you ever —— and 
Not like the old round “wobbly” pan with 
broken edges that cut the fingers and tea 
= ; 
e Amico Dishpan fits right into : 
Rubber feet prevent scratching. Dirty vatecnen 
through centre outlet and is strained through 
en siding oar. e 
_ No crevice, Easily kept clean and kee: 
sink clean. Heavy copper-steel—brightly tinea 
Will last many years. 
Delivered to You for $1.75 
Send $1.75 and we will deliver—or have the 
nearest dealer deliver—one to yourhome, As 
for descriptions of Amico Broiler Plate and 
Amico Refuse Can. 
25c additional west of the Missouri River, 
AMMIDON & Co. 
The 41-year-old House 
31 S. Frederick St., Baltimore, Md. 


































| an important step, for it not only sets the color, | 





and invert for one day to make sure there ‘are 
no cracks or leakage. } 

In canning vegetables by the cold-pack 
method, it is necessary to blanch them for the 
required length of time, and to follow this with 
a cold dip. Spinach and other greens are best 
scalded in a steam-cooker or by placing a 
colander over boiling water. The cold dip is 











but kills certain bacteria in the vegetable. After 
the blanching and cold dip, pack the vegetable 
closely in clean jars. Add one teaspoonful of 
salt to each quart jar and fill to within one inch 
of the top with previously boiled warm water. 
Adjust the rubber and cover. Cook the required 











DON’T BE ASHAMED 





| are certain conveniences which may be pur- 





| advantage of perforated trays which may be 


| many perforated racks which may be purchased 











| The market offers the housewife many kinds. 
| Goop HOUSEKEEPING INSTITUTE has _ tested 
| the makes listed on the Tested Helps to House- 
| keepers page and gladly recommends their use 
| to the housewife. 


| times new rubbers are not. 
| the jar tightly and be elastic. 





length of time in the same manner as the fruits. | 





of your garbage can 






Equipment for Canning 
LABORATE apparatus is not at all nec- 
essary for successful canning, and yet there 






Your garbage can should be just 
as unnoticed and just as sanitary 
as the rain spouts on your house. 
Witt’s meets these requirements. 
It won’t rust and won’t dent. Made 
of heavy galvanized, corrugated 
steel—29 times stronger than plain 
steel. It outlasts two ordinary cans. 
Witt’s lid fits air-tight. Keeps odors 
in; keeps dogs, rats, flies out. Buy 
Witt’s for your home. It saves 
you money. Write for booklet and 
name of nearest Witt 
dealer. 










chased to lighten labor and save time. On 
the Tested Helps for Housekeepers page for 
this month, there are many canning time- 
savers listed. The first and most essential 
part of the canning equipment is the recep- 
tacle in which the jars may be steamed or 
boiled. The steam-pressure canner is perhaps 
one of the most successful for canning meats 
and vegetables, as not only time in cooking is 
reduced, but the conditions surrounding the 
jars in the cooker are such that complete steril- 
ization is assured. Fifteen pounds of steam is 
sufficient to kill all germs in fruits, vegetables, 
and meat. The simplest type of canner is the 
hot-water outfit. The housewife may easily 
make one at home by placing a wire rack in the 
bottom of a boiler. Anumber of simple hot- 
water outfits have been placed on the market 
at moderate prices. 

The condensed-steam cooker is not only satis- 
factory for foods but for canning as well. In 
using this cooker, follow the time schedule as 
given for a hot-water-bath outfit, the only dif- 
ference being that the temperature is furnished 
by steam rather than by boiling water. A 
number of hot-water-bath outfits have the 


















The Witt 
Cornice Co, 
Dept. C Cincinnati, O. * 
Look for the yellow label 




























lifted in and out of the boiler by handles. For 
the woman who has her own boiler, there are 






















to fit any size of boiler. 
The choice of jars is indeed a serious one. 


LIQUID BLUE 
FOR 10c 


by the addition of water only 
By mail | 1 box 12c 











As for rubbers, care should 
be taken that the rubber is good, and often- 
They should fit 

Jar lifters are 
excellent for lifting hot jars from the boiler. 
Such a device is shown among the Tested Helps. 
lf the housewife is careful in every step that 
she takes during the canning process, there will 
be no reason for failures in canning this season. 


3 boxes 30c 


stamps or silver, if with your 
grocer’s name and address 


SAWYER CRYSTAL BLUE C0. 


Dept. H 88 Broad St., Boston, Mass. 
60 years the Peoples Choice 















Established 
1858 
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Tested Uses for Approved 
Foods 
(Continued from page 74) 


vanilla. Butter a baking-dish and pour into ||~ 4 
it the custard mixture. Set in a pan of cold |)" [. 































































“Ny oat é , { 
water and bake until the custard is firm or >= BANS » <del ¥ i iy | 
ee until a knife put into the center of the cus- ey 7 a a Ss —=SS SS Fs 
~ with tard comes out clean. i c ‘ Ps Cc 5a 
and tear salome E. Meagler, 2115 Beechmont Ave., Mt. Wash- || ; a 
ume. ae In mimnates tor > 
our sink, aa | ie og 
vater runs : , sa if Also makes: | 
rn-Flake Brittle Total Calories 1920 ; mi | 
— 24 Protein Calories 15 || \ Pie and Cake Fillings, Ice Cream, 
vane 2cupfuls granulated 3 cupfuls a a | ee \ 71 } —— Fudge, Sauces _ iti i | 
suga l4 teaspoonful vanilla |} * tsa sD ‘LAV : ATE, UT- :, ; 
sugar . BRITT 7 + r ie. 
i i ' 4 PR eEON : io » MAC! ’ ANILLA, J $ 
75 Put the sugar in a flat sauce-pan or frying- | | pee e897 TH MAPLE-NUT M ACAROON, i. AD LLA, LEMON | | 
have the pan and gradually melt it, stirring constantly || Tritt Lili y ZB ets 
ey Ask over a slow fire. When melted add the corn YP. 
ate and flakes and stir until they are well mixed. Add | | NOT { 
ver, the vanilla, and pour immediately into but- | | : 
° tered pans to cool or roll into candy patties A 
4 while still warm. Work quickly. 
a Elsie L. Buck, 487 Iglehart Ave., St. Paul, Minn. 
Corn-Flake Brown Total Calories togo 
Betty Protein Calories 24 
{ quart apples 1 teaspoonful cinnamon 
2 cupfuls corn flakes 14 cupful butter or mar- 
\4 cupful sugar garin j 
Pare, core, and slice the apples. Butter a | ; | 
— baking-dish and line the bottom with apples. | | ‘ _ 
————— a 4 ; 
—— Combine the sugar and cinnamon and sprinkle | | COUPON: Py > 






over the apples: add a layer of corn flakes ts AKE THIS COUPON to your dealer. ia BEBE REE | ey 


and dot with butter. Repeat this until the 


mee fll. Cover the _ with # wes ha i cious dessert, save the coupon and mail it 
a creat Xi ie i] s E 
ar, a, Soe Sen ake | @ to us with 25¢e (stamps or coin) and we 


4 If he does not yet handle this deli- 
forty-five minutes in a moderate oven, cover- 5 will send you three full-size packages 
E 
¥ 
i 





fl THE D&C COMPANY 
Bush Terminal 10, Brooklyn, New York City 
Enclosed is 25 cents, for which send me $ 
popular flavors of MY-T-FINE DESSERT 
(full-size packages), prepaid. 









ing the dish the first half-hour to keep the top (popular flavors), prepaid. 


a 

from browning too rapidly. Serve hot with P| 

hard sauce. THE D&C COMPANY MeNese. = miei: 
4 My Address_— 











Mrs. Ruth P. Marshall, 1361 Columbia Rd., Wash- Bush Terminal 10, Brooklyn, New York City 












































































1 ington, D.C. 
Corn-Flake Indian Total Calories 1756 My Dealer’s Nan » ___— $$ 

ist Pudding Protein Calories 180 

ry 2 cupfuls milk 2 eggs Re F sae 

e, 1 cupful molasses 3 cupfuls corn flakes 

Ss. Combine the milk and molasses and add 

de the well-beaten eggs. Lastly add the corn 

ed flakes. Pour into a well-buttered pudding- 

in dish and let stand fifteen minutes. Bake in a 

S. moderate oven three-quarters of an hour to ° 

rs one hour. Serve hot with cream. for 0 ur SD a re Ti Wi é 

ly Mrs. Eleanor D. Bradley, 3908 Norfolk Ave., Forest V 

eS Park, Baltimore, Md. 

id , 
Corn-Flake Souffle Tota! Calories 1130 Magazine work is congenial and under our special 

Protein Calories 249 cae z 7 z 

t cupful milk 14 pound cream cheese plan, it is especially profitable. In one month, we paid 
rv xa ee 4 teas ful se ’ T 
Sfalicepoontul melted yey ” Mrs. Clara Stafford $104.30 for her spare time. We 
butter or margarin Whites 3 eggs 


Cut the cream cheese into small pieces and have hundreds of workers like Mrs. Stafford—busy 
add the melted butter, scalded milk, and corn 
flakes. Season with the salt and pepper. 
Add the yolks of the eggs beaten until lemon- 
colored. Cut and fold in the whites of the 
eggs beaten until stiff. Pour into a buttered 
baking-dish and bake twenty minutes in a 
moderate oven. Serve immediately. 

Mrs. R. A. Parrett, The Bateman A pls., Baltimore, Md. 






women—many of them married—all with duties and 






yet each month they earn large salaries and com- 


missions. 




















At the present time we are arranging to dispose of 







several choice territories. They are especially alive 



























Corn-Flake Tamale Total Calories 2639 F ; 
Pie Protein Calories 214 with prospects and the chances here for considerable 
2 cupfuls canned corn Salt j 
4cupfuls corn flakes Pepper rofits are unusually attractive. 
PI p ’ 
2 cupfuls canned tomato 14 pint olives 
My Moy = I green pepper 
2 eggs. “ . pe ag bv Waren Write your name on a card today and address it to 
§ onion 2 tablespoonfuls catchup 


the Agency Department at 119 West goth Street, 
New York. 


Slice the onion fine and fry until golden 
brown in the oil. Add to this the corn, 
tomato, milk, and eggs beaten slightly. Cut 
the olives into small pieces and combine with 
the green pepper finely chopped, the Worces- 
tershire sauce, and catchup. Add to the mix- 
ture. Fold in the corn flakes lightly, season 
with salt and pepper, and pour into a greased 
baking-dish. Bake in a moderate oven for one 
hour. Serve hot with or without chili sauce. 


Miss Pauline Landeker, 11 Euclid Ave., Jordan Park, 
San Francisco, Cal. 



















GOOD HOUSEKEEPING 











In using advertisements see page 6 


T= Varnishes and Enamels Anyone Can Use—Yet are specified 


by leading architects for the finest buildings in the land. 


Home-loving women have come to realize that a can of Kyanize 
is as necessary in the home as the furniture. Just dip the brush 
into the compact can of Kyanize Floor Finish—a few strokes 
over your worn floor, furniture or woodwork and— it’s all done. 
As easy as dusting and a thousand times more pleasing. 


— Write for our booklet ‘The Inviting Home,” beautifully illustrated in colors 
, = and containing valuable homekeeping hints. A postal will bring it. 


This Smiling 
Kyanize Painter 
Marks the 
Kyanize 
Dealer’s Store 


‘ompan 


EVERETT STATION, BOSTON, U.S.A. 





il Stop 
the Rat 
Waste 


Two Hundred 
Million Dollars Wasted 
~ Annually by Rats 


These startling figures are fur- 
nished by the Chief of the U. S. 
It is your duiy 
to help stop what is at once a tre- 
mendous national waste, a filthy dis- 
ease spreader and a public pest. Don’t 
wait until the rats become a nuisance 
It is easy to do 


Biological Survey. 


in your home or farm. 
your bit to reduce this waste now. 


\y Rat Bis = Kit 


’ affords an inexpensive, clean, easy, quick and sure way of 
Comes in paraffined paper packing. 


iy getting rid of rats. 

Just crumble it up and scatter where rats frequent. No 

mixing, no spreading. Rats seek it out and eat it greedily 

and die outdoors. 25¢ and 35c a package at all druggists 
and general stores. 


RAT BISCUIT CO. 


Springfield, Ohio, U. S. A. 


Pi 


May Good Housekeeping 


Keep the Home Crops 
Growing 
By Louise Beebe Wilder 
to me, 


NLY a strange being, it seen 

QO could possibly quarrel with a duty 
which necessitates his presence in the 
garden early and late these radiant May days 
which bids him dig the sweet-smelling earth: 
}entrusting to it his treasured seeds, and which, 
incidentaHy, enables him to expericnce that 
jonly really beneficial and luxurious ache—the 
| backache of the gardener. 

For myself, the time spent indoors in the 
performance of other duties is most grudgingly 
given. To plant, to dig, to see things grow at 
my bidding, seem the only worth-while occupa. 
tions, and to miss a single phase of the earth’s 
awakening beauty is an irreparable loss. Over 
my garden walls I see the world wrapped in aq 
green mist of young leafage, through the gate 
I see between the great bouquets of bloom. 
| laden apple-trees the brown little river winding 
its restless way through the lush young green 
of low-lying meadows. The sun rests warm 
upon my back; delicious scents and sounds 
arouse my hibernating senses; all about me 
wonders are unfolding, and at my feet I am 
thrilled to discover more than one frail but 
decisive green tracing beginning to embroider 
the brown fabric of my garden plot. 

The world seems filled with beauty and 
peace, of renewed life and exquisite recon- 
|struction. And yet I know that could I climb 
the great mountain that looms beyond my 
|budding beds and borders, and look far out 
jover the land and over the sea, I should see, 
| wrapped in this same veil of spring loveliness, 
{unspeakable agony and desolation, unbeliey- 
|able cruelty and destruction, supreme heroism 
jand self-sacrifice. There is a new meaning, a 
|deeper significance, to my joyous gardening. [ 
must make my plot send an eloquent response 
to the cry for food which constantly goes up 
from the war-tortured areas and which may 
become the cry of our own people, if you, and 
I, and thousands of men and women situated 
as we are with a bit of land at our disposal, 
ido not exert all our intelligence and strength 
{toward making it productive to the limit of its 
|capacity. This is the crucial month of our 
|enterprise, and every gracious mood should be 
| taken advantage of. 

** May-tide may not last; 
Forth, forth while yet ‘tis time before the spring 
is past. 








My intention this month is to give in the 
fewest words possible the salient points in the 
cultivation of the most important vegetables. 
| More specific questions I shall be glad to an- 
}swer upon the receipt of a stamped envelope. 





|} ET us begin with beans. All beans are sen- 

sitive to frost, but snap beans are hardier 

than limas and may be set out much earlier. 

The bush varieties are grown in drills 18 in- 

ches apart, being dropped in about every three 

inches. It will take a pint of seed for each 75 

‘oot row. If the seed is planted too closely, the 

‘ndividual vines will not develop properly, and 

there will be a poor crop of pods. Rush beans 

require no support. Snap beans are subject to 

“rust,”? which causes much destruction among 

ther. A spraying of Bordeaux mixture will 

usually safeguard them against this blight, il 

applied when the plants are a few inches high. 

| Pole beans are planted in hills which should 

|be three feet apart each way. For fifty hills 

juse about a pint of seed. The poles are set in 

place before the seeds are planted. They 

|should be 1% inches in diameter at the bottom 

land about eight feet long. Set them eighteen 

Kill [inches in the ground, hill up the loose earth 

roaches, about them, digging in a spadeful of well- 

yt rotted manure or leaf moid, and plant several 
Paste. In | Seeds in each hill. 

tubes 25e. | Plant lima beans exactly as you did the snap 

i beans, but not until all danger from frost 1s 

absolutely past. Lima beans prefer a light 

soil, fairly rich, and I have found that a hand- 

ful of wood ashes scratched in about theif 
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yoots greatly accelerates their growth and | 
hearing. Lima beans will not bear trans- 

Janting, but an earlier crop may be secured by 
starting a few seeds in paper pots indoors and 
setting the whole thing out in the hills when the 
weather becomes warm and settled. Poles 
with the bark on are better for climbing beans, 
as they offer a better hold for the tendrils. 

Beets are an almost sure crop and should 
be sown in succession so that they may be had 
throughout the summer and fall. Use two 
ounces of seed for a so-foot row. The short 
season, turnip varieties are the best for general 
use, and they require no special cultivation 
save to keep the ground about them well 
stirred and to thin out the plants so that each 
beet will have room to develop properly. 
Remember, when thinning out the beets, that 
these “thinnings’’ boiled with the tiny,beets 
adhering make delicious greens. 

Brussels sprouts are a good member of the 
cabbage family. They grow a tall stem with 
little rosettes up and down its length. I find 
it best to start the seed in a little prepared bed 
outside when the weather is settled, and trans- 
plant the seedlings to rows in the vegetable 
garden when they are a few inches tall. The 
plants should have at least eighteen inches of 
space each way. The rosettes are ready to eat 
when they are about an inch in diameter. 
They will stand several degrees of frost. 

Buy a few dozen cabbage plants and give 
them atrial. Give these plants the richest ana 
deepest soil at your command, set them deep 
and very firmly, with two feet of space each 
way. In the vicinity of New York early cab- 
bages may be set out in May; late varieties 
for storage over the winter are set out in July. 
A little of the strawy stuff from the floor of 
your chicken house will be invaluable in 
developing the heads. Rapid and healthy 
growth is contingent upon constant stirring 
of the soil. 


IVE the carrots the sandy spot in your gar- 

den. Half an ounce of seed will plant a row 
a hundred feet long. ‘The main requirement is 
that the soil should not bake over the seeds. 
When they are once established they give no 
trouble. Thin out the first sowings to four or 
five inches apart and be sure to use the carrots 
when small; there is no comparison between 
these.young roots and those that have been 
allowed to grow old and tough in the ground. 
Carrots sown at midsummer for fall and winter 
use should be thinned to 7 or 8 inches apart. 
Carrots germinate slowly and it is well to sow 
seeds of radishes or mustard in the same drill 
to mark the rows as well as to economize space. 

The cauliflower requires cool weather and 
plenty of moisture for its best development. 
Buy your plants from the most reliable source 
that you know of, for much depends upon secur- 
Ing a good strain. Prepare the richest portion 
of your garden very deeply, set the plants about 
2 leet apart, and thereafter keep the ground 
well stirred in their vicinity to conserve the 
moisture.. A covering of strawy material laid 
about the plants greatly helps toward this end. 
Spray occasionally with Bordeaux mixture to 
prevent attacks of the dread cabbage worm. 
MW hen you see the white head beginning to 
form, it is time to draw the leaves together 
at the top and tie them securely. This 
allows the head to arrive at maturity pure 
white and unscathed. 

Celeriac is a form of the celery species and 
the portion eaten is an enlarged root which 
should be 3 to 4 inches through when fully 
matured. Sow the seed in a prepared seed 
bed as early as settled weather may be 
reasonably relied upon—a half-ounce of seed 
to a hundred-foot row. The little plants 
When finally set out in the garden should 
stand about eight inches apart. Keep the 
soil well stirred about the plants and feed 
occasionally with a little hen manure. The 
roots will probably not be matured before late 
September or October, but celeriac keeps well 
wind the winter and is invaluable for many 

SCs. 


Celery requires much moisture and very 
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The frame of well built furniture will outwear several seats 
or back cushions. Every responsible furniture maker strives 
to produce the best furniture possible—but no upholstery 


will wear forever. 
because the upholstery is worn? Re-upholster it. 


is an ideal upholstery material—as convincing to sight and touch 
as the finest leather—water, dirt, grease and stain proof too. It 
will make that old chair or sofa’ look like new. 

Made in all desirable grains, solid colors and exquisite “‘Moorish” 


effects. 
Send 50c. for a workable sample, size 18 x 25 inches: ample to cover the seat of 


one dining-room chair, 


WILMINGTON 
Works at Newburgh, N.Y .. and Fairfield. Conn 






New Upholstery 
for Old 





Why discard a sturdy frame just 


OU PONT 
fABRIKOD 


260.0 8 rer ore 


Craftsman Quality 


Sold by upholstery and department stores. 


DuPont Fabrikoid Company 


World's Largest Manufacturers of Leather Substitutes 
DELAWARE 


Canadian Office and Factory, New Toronto Ont. 
Visit the Du Pont Products Store, Atlantic City, N, J 
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~ SILVER LAKE CLOTHES LINE * 


Does Not Cut Your Clothes. 


off—the line never breaksand pins can’t work loose. 
nothing to stain, tear or roughen the clothes. 
Strong, durable—will not kink, stretch or ravel. 
your dealers or send soc for 50 feet. 


SILVER LAKE COMPANY, 308 Nevada St., Newtonville, Mass. “Braided—Lasts Years” 
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It keeps ail the clothes on the line 
all the time. They don’t blow 
Solid braided, pure white cotton— 
Easy on the hands too—no splinters, 
Wears longer than ordinary lines. At 
Write for FREE SAMPLE. 











$1.00 for 100 feet. 
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Are your plants, vines, and shrub- 

bery doing well? Have you had 

gnapPe success with your flowers or do they 

look sickly and thriftless? Do you realize 

that “‘scraggly” plants are worse than no plants 

at ail? The difference between weak, thriftless, off- 

colored plants, and healthy, luxuriant, rich colored flowers 

and foliage, is the difference between success and failure. If 

your plants are not doing well, chances are they need food. _ They are being starved and are 
an eyesore and a source of annoyance rather than pleasure, but don’t throw them away, use 


Red Plant 


RED SNAPPER PLANT FOOD is a wonderfully rich, very nutritious, yet harmless fertilizer 
for plants of this kind. Its effect can be noticed within a few days after the first ap7lication. 
Color of foliage becomes a darker green and flowers and blossoms take on a beauty or coloring 
and size beyond all expectations—-the wonder and admiration of all who see them. It is made 
from the head bones and nitrogenous cartilage of the South American Red Snapper fish, dried 
under intense heat, mixed with other organic plant foods to make a perfectly balanced ration, then ground and bolted in flour 
mill machinery into a fine meal. It is thoroughly sterilized, clean and sanitary, to be usedin the finest homes and congerva- 
tories a6 well a8 for outside use. Put up in 2 Ib, cans including an8 oz. package of RED SNAPPER Plant Tonic which is used 
to give the plants quick start, Price 50c. Also put up in 12 1-2 Ib. sacks. Price $1.50. Florists, Grocers and Druggists sel! 
KED SNAPPER Plant Pood. Ask your dealer. If he does not keep it, send 25c for trial package and we will also include 


4 Valuable ur flower bookiet entitied “HOUSE PLAN'S AND FLOWER GARDENS—Their Care and Culture.’’ 
- Dealers who are not already handling this product should send for our introdactory Sales Propositioa. 


FREE 





Factory 
Pensacola, Fla. 


NATIONAL PLANT FOOD COMPANY, Dept. 16 
Warehouses—Chicago, and other distributing points 


General Office 
Eau Claire, Wis. 


In using advertisements see page 6 








ii ME a Keep the Home Crops 
Growing 


EASY HOUSECLEANING | 00. oi. say tic giants and mate om 


Stop Wasting Time and Energy plantings, one for use in the early fall, and one 


a ee to keep over the winter. Professor Baily 

P ushing Clothes Thru a Wringer says, “The plants should be four or five inches 

8 , : F . high, stocky and dark green when set oyt.” 

SE the LAUN-DRY-ETTE, the only Washing and Drying Machine | They are usually planted about 8 inches apart, 
on the market with self-contained, centrifugal dryer—not a wringer In the northern states early celery may be set 
but a real dryer that makes a load of clothes ready for the line in two ster vs sgl Pee will be pea July. 


minutes after they are rinsed, or in bad August number of Goo Hovsexnurad! 
weather makes them dry enough to iron 
in fifteen minutes, without the necessity 
of scalding your hands or feeding a ripping, 
button-smashing, finger-pinching wringer. 
The Laun-dry-ette washes and drys any- 
thing from a lace boudoir cap to a batch 
of quilts, rugs, blankets or the other 


Chard is a very good pot herb. Sow the 
seeds very thinly and thin out the seedlings 
so that they stand 8 inches apart. You will 
have from these a supply of edible leaves from 
early summer until late in the fall. 

Several varieties of chicory are cultivated, 
but that called whitloof, or French endive, js 
the best for our purpose. Sow the seed in the 
open ground in late May or early June in 
drills to inches apart. When the seedlings 





dreaded things that make the worst part 
of the Spring housecleaning. 
Compact, safe, enclosed, automatic, eco- 
nomical and absolutely the last step in 
scientific washing. Put your clothes in, 
turn a switch, operate a lever or a pedal +". 2 
cage - ll are MA at? : all tl pa Bi t wi 1 f 4 \ I PREFER to plant corn in hills, though the 
occasionally and that s ail there 1s to wash- seed may also be sown in drills dropping the 
day with a Laun-dry-ette. kernels about every 1o inches. The hills are 
Write for booklet and your nearest dealer’s name. made about 2) feet apart, and several stalks 


THE HOME SPECIALTY co. are grown in a hill. It is a wise plan to add 


? a little commercial fertilizer to each hill, as 
1051 Power Avenue Cleveland, Ohio we are anxious to have this favorite vegetable 
The Laun-dry-ette washes and dries comforters and lots 


available as early as possible. At least three 
of things that you can’t put through an old-fashioned wringer. 


appear, thin them out until they stand several 
inches apart. Keep the ground around them 
well cultivated and allow them to grow on 
until the beginning of winter. Directions for 
blanching will be given in a later number. 


plantings of corn should be made, the first as 
soon as the ground is warm. Corn is an easily 
grown crop if one thing is borne in mind. Its 
roots feed near the surface of the earth, so 
every effort should be made to preserve the 
moisture in the soil. Conscientious cultivat- 
a3 ee . ing is the best means of accomplishing this. 

. < la : One of my neighbors got a very early crop of 
: : , * corn last year by starting a considerable quan- 
tity of seed in paper pots in a hotbed and 
planting them out, pot and: all; when the 
weather settled into permanent mildness. 
As the corn stalks grow, it is well to draw 
the earth up around them a little, as_ they 
require a firm foothold to withstand the beat- 
ing summer storms. 

Corn salad forms a flat tuft of leaves which 
are very good boiled after the manner of 
spinach. It is usually treated as a fall crop, 
and successional sowings made from about 
August fifteenth. It may be used up to freez- 
ing weather, and then, if a light covering of 
leaves or litter is spread over it, it. will be 
on hand for a very early spring salad. In 
Tam” | 1c south it may be used from the open al 
x i ; LS CCucumbets. The main point in: the.cilm 
| vation of cucumbers is that they get a quick 
start and suffer no setbacks. They are grown 
in hills, like all their kind, and each hill should 
be especially prepared so that the food is 
quickly available and the young roots will be 
able to make their way easily through the 
friable soil. To this end, spade up loosely a 
space about 18 inches across to a depth of at 
least a foot, digging in some well-rotted ma- 
nure and adding a handful of some commercial 
fertilizer or wood ashes. Form this loose soil 
into a hill and plant in it about 8 seeds. After 
the little plants have a good start, or when 
they have four or five leaves, thin them out 
to two plants to each hill. This apparent 
overplanting is a necessary measure on ac- 
count of the deadly striped bug which will 
almost certainly take a heavy toll of our 


cucumber plants, relieving us entirely of the 
necessity of thinning. The hills should be 


Cleans,Polishes,ReneWs |S2 irate ns aren 


be set out until the weather is really warm. 
When you buy plants, see that they are at 
least six inches tall and strong and stocky 


Buffalo Specialty ome mitien\ ae | growth. Black Beauty is one of the most 


prolific and best varieties for the home gat- 


WASHING & DRYING MACHINE 





Doubles the Life 
of Furniture 


GRAINING PRO 


The Chi-Namel Graining Process is for 
floors, doors and all flat surfaces adapted 
to a natural hardwood finish. Costs about 
2c a square foot, is easily applied and 
dries quickly; washable and extremely 
durable. There’s a Chi-Namel varnish, 
enamel or other finish for 
everything in the home. 


Keo Chi-Namel Store 


in your locality will teach you to 
grain in 5 minutes, free. Chi-Namel products 
are confined to one representative merchant / 7 
in a locality — always a dealer known for All Wh Wika ime 
high-grade service and reliable merchandise. 
The Ohio Varnish Co., Cleveland 
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In the Home generally — but more 
especially so at Housecleaning time, 


Old Dutch 


is your dependable helper. 


Does better work- goes farther - cheaper 
than soap. It halves your time, halves 
your labor, halves your expense. 


Price - Quality-Quantity always the same 
Large sifter can 10¢ 


In using advertisements see page 6 
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Photo from Underwood & Underwood 


_This was only a PRACTICE charge! 


It is Captain John Lauder’s Company of the Argyle 
Sutherland Highlanders training in England before 
going to the Front. 


Every day we see similar photographs and motion 
pictures of our own American boys gaily rehearsing 


for the grim work Over There. 


But not so very long after this photograph was 
taken this same Company made a REAL charge in 
battle with the Germans. 


Most of the men you see in the picture were left 


strewn across the muddy field; and Captain John 
Lauder, their leader, was shot dead at their head. 
Only those who have sons in the service—only 
those who have letters and pictures from their own 
boys in training—can know how Harry Lauder felt 
when that news came. If you have a son in service 
—or any friend in uniform— you will appreciate Harry 
Lauder’s great apak. 


ce lai lie 


May Good Housekeeping 


NE 


OR thirty-five careless years Harry 

Lauder had used his talents only to 

amuse. Great audiences the world 
over hailed him with delight. $5,000 a 
week was paid him for a few minutes of 
song and laughter. Suddenly he got word 
that his only son, a young Captain in the 
British Army, had been killed by the 
Germans. Black despair overwhelmed the 
greatest of all fun makers. He wavered 
between the depths of surrender and the 
heights of faith. But the thought of his 
dying son’s last words to the oncharging 
Highlanders won the day. Harry Lauder 
decided to ‘‘Carry On!’ He subscribed 
every cent of his wealth to the British 
War Loans. Then he went soberly back 
to work—jesting and singing in memory 
of a lonely grave in No Man’s Land. 


HE! 1as sung to the soldiers in hospitals and 

camps—lived with them at the Front in 
the mud and blood-soggy trenches. He toured 
England from end to end raising money and 
recruits. He is now here in America working 
day and night to raise money for a home for 
maimed and crippled soldiers—he has visited 
seventy-seven cities from Boston to Los 
Angeles—he has spoken to millions—his story 
has sent 12,000 volunteers into the Army. 


HARRY LAUDER has set down account 

of all his experiences—a profoundly in- 
spiring work written in his own simple words, 
lightened by those inimitable flashes of pathos 
and kindly humor. 


“T have been in France. I realize more than 
” 
ever that my son’s life was not given in vain. 


If you have a son in the service, if you 
have any friend in uniform, you will find 
courage and consolation in Harry Lauder’s 
ringing words of patriotism and faith. Your 
book- seller can furnish you with a copy of 
Harry Lauder’s great book. It is called 
“A MINSTREL IN FRANCE.” Or if a good 
book-store is not convenient send $2.00 to 


HEARST’S INTERNATIONAL 
LIBRARY COMPANY 


119 West 40th Street, New York City,N.Y- 
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Keep the Home Crops 
Growing 


dener. Give them the sunniest situation at 
your disposal and rather loose, dry soil if pos- 
sible. The plants will give little trouble when 
once thoroughly established, but must be looked 
after during their first two or three weeks and 
protected irom the sun, from drought, from 
cutworms, and all untoward conditions. The 
plants should be set two feet apart each way. 


ALE has been called the ‘‘headless cab- 

bage.”’ It is grown for its large leaves that 
have the flavor of cabbage, but the plant is 
hardier than its headed relative. It is usually 
grown for fall use. The seed may be sown in 
the open in spring where the plants are to 
grow, and thinned to 18 inches apart. Where 
the climate is not too extreme, kale may be 
used from the garden all winter, as light freez- 
ing seems only to improve the quality of the 
leaves. In any case it is available until very 
late in the season. 

Kohlrabi—! oz. seed for a 60 ft. row. 

This plant is grown for its tuberous stem 
a sort of turnip-like tuber that matures just 
above the ground. Sow the seed thinly in the 
open ground and thin the seedlings to 10 
inches apart. When the tuber grows very 
large and thick it is not fit to eat. Care should 
be taken to gather them when they are not 
more than 2!5 inches in diameter. 

Leek—!% oz. seed for a 50 ft. row. 

Leeks require nearly the whole season to 
mature. Sow the seed in late April or early 
May and be careful to thin the seedlings to 6 
inches apart. Keep the ground well cultivated 
between the rows, and you will have the de- 
licious soft bulbs or enlarged stems for use 
during the late summer and fall as well as 
for winter storage. 

Lettuce—! oz. seed for a 50 ft. row. 

The seed is nearly always started in a seed- 
bed, and the young plants moved to the gar- 
den when they are large enough. Successional 
sowings made every ten days during the early 
spring—a little seed at a time—enable us to 
maintain a good supply of matured plants 
until hot weather, when we must look to the 
Cos lettuce, or romaine, to carry us through 
until fall. Make your lettuce bed rich with 
old barnyard manure, break up the soil as fine 
as possible, choose such an almost sure 
“header” as Big Boston, keeping it well wa- 
tered and the soil about it well stirred, and 
your success is almost certain. When the 
plants are partly grown, about two ounces of 
nitrate of soda sprinkled along a 20 foot row 
of lettuce and scratched into the soil will hasten 
the growth and improve the quality of the 
leaves. Make successive sowings of lettuce 
in August and September for fall use. 

Onion—1!¥ pts. onion sets for a 50 ft. row; 
4 oz. seed tor a 50 it. row. 

It is better for the amateur to grow his 
onions from ‘sets’ or little onions, as onion 
seed in infancy requires very special conditions 
and great care. Onions require rich soil that 
has been very well cultivated, and the “sets” 
should be planted about four inches apart in 
rows 1 foot apart. As the roots feed near the 
surface, it is necessary to keep the soil well 
stirred to conserve all the moisture possible. 
if you are going to raise your onions from 
seed, get it in as early in the spring as the 
ground can be well worked. Get a good strain 
of seed and sow it thinly in drills, thinning 
out the young plants to four inches apart. 
W eeding the onion patch is perhaps the most 
difficult operation. The young plants re- 
semble nothing so much as grass, but they are 
easily overpowered and choked out by true 
grass and weeds, so it is necessary to be ex- 
tremely careful not only to get the intruders 
out but to leave the onions in. Wood ashes 
sprinkled along the rows of onions gives them 
a splendid start. 

Parsnip—l4 oz seed for a 50 ft. row. 

_ The parsnip requires the whole season for 
its development. When we grow them we 











THATCH MODEL, $1,610 f. 0. b. Brooklyn 


Enjoy’ a “BOSSERT” Summer! 


' I ‘HIS summer, give yourself and family a change—not 
only in location, but in mode of living. 
Pick out a delightful spot on the shore of a 


lake or in the depths of the woods, put up one of the 
beautiful, cozy, inexpensive 


to nature! 


Bossert 


and enjoy the fun and independence 
of outdoor life without any of its dis- 
comforts. You will save money, too, 
by saving the war-time costs of living at 
summer resorts. And you'll own a per- 
manent summer home that will keep a 
worth-while amount of money in your 
pocket every summer for years to come. 


Bossert Houses are quickly and easily 
T 


put up and just as conveniently taken 


Ser 











CALIFORNIA MODEL, $350 f. o. b. Brooklyn 


All details of Bossert construction are fully covered by U. S. patents 





As a first thought for Baby, have this “all-in-one” 
Crib, Play-Pen and Bassinet ready. Costs no more 
than a good crib alone—saves space—saves money 
—saves a nurse maid. Used every day and night 
"till Baby is four or five years old. 

Enamelled frame; rustless screened sides; light, 
airy, sanitary, safe. Wheels indoors or outdoors for 
Baby's nap-time, play-time, sieep-time. 


Folds Instantly Enclosing Springs 
and Mattress to Carry Anywhere 


Many other exclusive 
features. Do not accept 
a substitute, 

Write for folder and 10- 
day trial offer. Please 
send dealer’s name. 


E. M. TRIMBLE MFG. (0. 
3 Ambrose Street, Rochester, N.Y. 
Lea-Trimble Mfg. Co, 
Toronto, Canada 
Ask your dealer to write 
for discounts 


Lower Springs and Mattress as 
Baby Grows 


d 18 cents today for complete catalog showing the many Bossert Houses repre- 
tative of all approved architectural styles and at a wide range of prices. 





In using advertisements see page 6 







POCONO MODEL, $575 f. 0. b. Brooklyn 


Get close 


Houses 


down, enabling you to change the loca- 
tion as your fancy dictates. Simple and 
complete instructions for assembling are 
furnished. 


Bossert Houses are sturdy and sub- 
stantial, and offer remarkable value. 
Their prices are much lower than the 
cost would be were you to attempt 
to duplicate them in the old fashioned, 
expensive hand-labor way. 


COLONIAL MODEL, $6oo0f. o. b. Brooklyn 


Grand St., B’klyn, N.Y. 


= 


ray ae. | 


to Brides— 


When preparing the trous- 
seau, be careful to have 
every garment marked so 
is to save loss. 
CASH’S WOVEN 
NAMES 
do not disfigure the 
\\\ article to which they 
\\\ are attached and pre- 
‘\\\. vent loss and con- 
fusion in the laun- 
dry. 
Woven on fine Cam- 
bric Tape in fast 
\. Turkey Red, Blue, 
Ye Navy or Lavender. 
oe ane ; They are inexpen- 
ha fo a3 x§ sive. Prices for any 
we oe name :— 
} 12 doz. ....$2.00 
db 6 dew. ...- 1. 
3 dez..... 
Sold by all Leading 
Dry Goods Stores. 
Write us for style 
sheet of names. 


J. & J. CASH, Limited 
1 Chestnut St. :: South Norwalk, Conn 
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COOK WITH ECONOMY | 


ITH Conservo you may can 14 quart 
jars of fruit or vegetables at one time 
—or you can cook an entire meal at 


one time—over one burner of your stove. 


CONSERVO 


Conserves Food—Fuel—Time 


It conserves, serves and saves. No house- 
wife can afford to be without it. Incanning, 
anewdelicacy of flavor is securedandtherare 
flavor of fresh fruits and vegetables is re- 
tained. In cooking, the food is cooked in its 
own moisture. No water necessary. Thus 
saving the valuat'e mineral salts and juices. 


_ The fuel saved by Conservo will pay for 
it in a short time. And the worry and 
watching of cooking is elim- 
inated. 

_ Here is one of the many tes- 
timionials received: 

The “Conservos” we recently 

ordered from you are so satis- 

factory that I would like to 

have you ship two more by 

express to our president, Mr. 


Charles Lathrop Pack, Lake- 
wood,N. J. 


Yours very truly, 
P. S. Ridsdale, Secy. 


National Emergency Food 
Garden Commission 


Washington, D. C. 


% 

‘ Pm we POOR Sect of Cold Pack 
4 anning an Tvo i ipes. 
Mention hebs'sneue. sali 


. » Toledo Cooker Company 


Dept. 49, Toledo, Ohio 


SEI an, a 


If you want more money 


We have an attractive offer to make you 
for your spare time. Looking after Good 
Housekeeping subscriptions and renewals is 
easy, congenial, and the salary and com- 
mission are very liberal. Special terri- 
tories yet to be closed. Write at once. 


GOOD HOUSEKEEPING 
119 West Fortieth St., New York 
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Keep the Home Crops 
Growing 


are laying up treasure for the winter, It 
should be grown in soil that has been deeply 
cultivated, as the long, cylindrical root should 
meet with no obstacle in its undergroyng 
journey. The seed germinates slowly, go jt 
is a good plan to sow radish or mustard seed 
with it to mark the rows; at the same time 
we get two crops off the same piece of land. 
Thin the young plants to 6 inches apart. The 
roots will not be ready to eat before autumn 

Peas—t1 pt. of seed to a 100 ft. row. 

The great point with peas is to give thema 
good start ahead of the hot wheather. The 
seed is sown in drills three or four inches deep; 
they do not require a very rich soil, but it 
should be fairly light. Make successional 
sowings at intervals of about ten days through 


| May, and begin again in August with a view 


to having peas in October, which is quite pos- 
sible. We usually sow the peas in two rows 
about six inches apart with the brush or wire 
supports run between the two rows. The 
plants should stand at least three inches apart 
in the row, therefore sow your seed thinly. 
Smooth-seeded peas are better for early plant- 
ing than the wrinkled varieties, as they are 


| less liable to rot with the spring damp, but 
the latter are the better as to quality. 


Peppers. Buy a few plants of the large 
sweet pepper, such as Ruby King or Sweet 
Mountain. They bear prolifically, and many 
a good dish may be- made from them or 
seasoned with them. They require merely a 
sunny position and well cultivated soil. 


THE best potato soil is rich in potash, deeply 

pulverized and cool. Government experts 
do not advise growing potatoes in the home gar- 
den, where the soil is not scientifically pre- 
pared, but if you wish to make the attempt, 
full instructions will be furnished to all who 
enclose postage for a reply. 

Pumpkins are planted in hills that should 
measure five feet distant from each other both 
ways. Ten seeds may be put in each hill and 
if they survive the attacks of insects and 
beetles, all but the three best and stockiest 
plants should be pulled out when they have 
acquired three or four leaves. Pumpkins may 
be planted among the hills of corn. 

Radish—}% oz. seed for a 50 ft. row. 

Radish seed should be planted often in 
small quantities, as it quickly reaches ma- 
turity, and if we have long rows most of the 
roots grow over-large before they are harvested. 
There is no trick in growing radishes save to 
thin them drastically. Sow thinly and pull 
out the seedlings so that the remainder stand 
a good inch apart. Four or five sowings may 
be made in the spring, then as they do not 
thrive in the heat of midsummer, subsequent 
sowings are deferred until the cool nights of 
August make them again possible. 

Salsify—1 oz. seed for a 50 ft. row. 

Rows of salsify should stand about two 
feet apart and the little plants should be 
thinned to 6 inches distant from each other. 
It requires the full season to mature, and it 
enjoys a deep, rich, cool soil. The plant 1s 
perfectly hardy, and the roots may be leit in 
the ground all winter and will be on hand for 
some good spring dishes. But it is best dug 
and brought indoors before the ground freezes 
in the autumn. 

Spinach—}4 oz. seed for a 50 ft. row. 

Sowings of spinach may be made at almost 
any time during the growing y:ar, but it 1s 
usually planted in spring and tall, as it de- 
lights in cool, moist weather. If it is sown in 
summer, the coolest part of the garden should 
be given it. Rows of spinach should be about 
1 foot apart, and the young plants thinned to 
four inches apart. New Zealand spinach €n- 
dures hot dry weather with a good deal ol 
equanimity, so it should be substituted for of 
dinary spinach for summer plantings. Nitrate 
of soda used in the same proportion as give? 
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“She Inesistible 
Appeal of Snowy White 


OW proud you are of the 
porcelain in your home! How 
spotlessly pure it always 

looks! No other material could 
possibly take its place. In the finest 
homes porcelain is always used 
wherever possible, not only because 
it does look so much more attractive 
—but because it is so sanitary, so 
easily cleaned, and really the most 
economical in the end. Bath-tubs, 
plumbing fixtures, sinks—wherever 
one wishes to combine snowy beauty 
and perfect cleanliness, porcelain is 
the only material considered. 


No other material is so easy to 
keep spotlessly clean. 


A refrigerator is one of the most 
important places for porcelain to be 
used. A large proportion of the food 
we eat is kept at some time or other 
in the refrigerator. For economy’s 
sake this must not be allowed to 
spoil. For health’s sake our food 
must be kept absolutely pure. 


The four essentials of 
a good refrigerator 
The first requisite is a real porce- 
lain lining. Also you should con- 
sider the design of the refrig- 
erator—see that the very 
best construction for the cir- 
culation of the cold air has 
been used. This keeps the air 
dry and pure. 
Be sure the 
perfect—that the food cham- 
bers are well shut in from 















insulation is SQ ~___ 


Like a Clean China Dish” 


ll ‘il 


Porcelain 


the outside. In the Leonard Clean- 
able ten walls shut out the heat and 
shut in the cold! 


Look for the mark, “Made in 
Grand Rapids.” Here is where the 
finest refrigerators are made, as well 
as the finest furniture. 


Why most of the best refrigera- 
tors are made in Grand Rapids 


In Grand Rapids and the suburbs 
are made nearly one-half of the re- 
frigerators in the country. Here are 
the most skilled cabinet makers. 
The largest refrigerator factory in 
the world is here—the Grand Rapids 
Refrigerator Company. For over 35 
years this company has been making 
refrigerators and has accumulated a 
wonderful experience through its 
staff of experts in the science of 
domestic refrigeration. 





‘*Like a clean china dish”’ 

The Leonard Cleanable Refrigera- 
tor is so clean and so easy to keep 
clean that thousands of women 
know it by the above phrase. Its 
beautiful one-piece porcelain lining, 
with rounded corners, is made of 


Made in Grand Rapids 






ila ai 





50 styles from $18 up: 


* 
Leonard 


Cleanable 


~~ Refrigerator ~~ |“: 





three coats of the very finest porce- 
lain on a basis of Armco Rust- 
resisting Iron. This porcelain is so 
smooth and hard, you cannot 
scratch it even with a knife. The 
porcelain is even brought around 
the edges of the doors and the door- 
frame, so there is not a crack or 
crevice or square corner anywhere 
for grease or germs to collect. This 
is a most valuable patented feature 
and cannot be found in any other 
refrigerator. 


Ten walls insulated with Polar 
felt make it an ice saver. Every- 
thing inside is removable; locks are 
automatically air tight. This won- 
derful refrigerator is furnished in 
ash, oak or 
porcelain cases. 


Furnished with water coolers and 
rear icing doors, if desired. 


You can buy them of Leonard 
dealers only or direct from factory 
if there is no Leonard dealer in 
your city. 


Grand Rapids Refrigerator Co. 
127 Clyde Park Ave. Grand Rapids, Mich. 


—\ Send for this impor- 


Gy ROONET|) tant book — FREE 
Sect Get our catalog and a 
sample of the Leonard 
Porcelain —also our 
interesting and in- 
structive booklet, 
Care of Refriger- 
All free — 
write today. 
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CHEERY TASKS. MEAN CHEERFUL HOMES 


Easy to Own- * 


which 


Easy to Use | ye 


Ati 
plante 
HAT upwards of half a mil- 8 gies sere 

lion homes are Frantz Premier | | | aint 
homes is ample evidence of easy Pape desire 
acquisition. | | | | hae 


That half a million women use the a 


Frantz Premier for every household | | | hen 
cleaning task, day by day, year in | | supe 
3 ; ee ae - it 1s 
and out, is proof of its operating | | dem. 
ease and economy. the fa 

i | | parts 
That the Frantz Premier is so won- | | the si 


derfully popular and efficient does pete 
not mean that its price is high. On 
the contrary, a Frantz Premier is 
easy to buy and easy to pay for. 




















know 
bage, 


° spot 
And, before buying you can have a | | grow! 
free home demonstration which will | | | 

| 1tle 
actually demonstrate! | ol we 
Turn 


Built to last a lifetime. Operating plant 
cost one cent per hour. Unusually | IL : else 
wide cleaning nozzle. Air-driven, ' b ier 
rubber-tipped brush. Nine pounds a F the 
of lightness. These and other ex- | per: 
clusive features make the Premiera | __ ae aban 
proud possession and a real house- mY 


hold aid. 


Sixty Frantz Premier service branches— 
one in every center—enhance the value 
of your Premier. This means twofold 
confidence—yours and the dealer’s. 




















PE 
Resolve to have a Frantz Premier st 
NC 


demonstration without further delay. Trine — * more 
See for yourself how the Premier sim- BITE a> 4 asc deep 
plifies housework, provides more time ‘a a 8 WG de pl) 
for other duties, and saves money. a . rsa 


Your dealer or electric station manager = 


will gladly give you a free demonstration. light 
If he cannot do this write us direct and ‘ soon 
we will arrange a demonstraticn for you soil’ 


upon receipt of your dealer’s name. i. 
han 

or 
The Frantz Premier Co., Cleveland, Ohio choo. 
The Premier Vacuum Cleaner Co., Ltd. oper 

28 Adelaide St., East, Toronto, Ontario, Canada enou 
bend 

pour 

hole 

vent: 

the 7 

Pres 


‘fraft3 Premier | 


with 
with 
UNCC 


ELECTRIC CLEANER ; po 
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Keep the Home Crops 
Growing 


for lettuce hastens and improves its growth. 
Squash- 14 oz. seed for 25 hills. 

“Pumpkins ‘and squashes are grown in the 
same way, though the summer squashes, 


which are somewhat bushy in growth, take 4 


up less room. The patty pan is a fine sum- 
mer squash and should be planted sometime 


this month. 





_ft-is‘said that the tomato should be trans- | 


planted two or.three times to obtain a stout, 
ir growth. ’ Tomatoes require no special 
conditions—a fair soil, a sunny aspect, and fre- 
quent ‘cultivation are the modest sum of their 
desires. "If. they do not-seem to be growing 
well, a light application of nitrate of soda— 
2 ounces put in a gallon of water and given 
them as. an occasional drink—will speed them 
up conside ‘rably. ‘Tomatoes give better results 
when the vines are.trained to some sort of 
support. A Sstout-stake will do, in which case 
it is better to keep the plant pruned to a single 
stem. , Whatever means of support is used, 
the fact that must be kept in mind is that all 
parts of the plant, must be freely reached by 
the sun and-air or the fruit will not mature 
perfectly. The plants should be set four feet 
apart each way. 

Turnips—!4 oz. seed to a 50 ft. row. 

Turnips are subject to a distressing disease 
known as club root,-which also attacks cab- 
bage, so in planting your turnip seed choose a 
spot -where neither cabbage nor turnips have 
grown for several years. This disease can 
not be cured—it must be prevented—so any 
little turnip plant that begins to show signs 
of weakness should be pulled up and burned. 
Turnip‘seed germinates quickly, and the young 
plants grow apace, giving us edible roots—all 
else being favorable—in about eight weeks 
from sowing. Both spring and summer sow- 
ings should be made; as turnips keep well over 
the winter ‘and .the plants will continue to 
grow outside. until heavy freezing weather. 
The, seedlings should be thinned to 3 inches 
apart. 


“Seed Sowing in a Few 
Words 


p. planting seed use a garden line to insure the 

rows being straight. This adds to the appear- 
ance of the garden, and the straight rows are 
more easily taken care of. Do not plant seeds too 
deep_or too.close together. The general rule for 
depth is to cover the seed about four tinres its own 
diameter. For rules for distance, sec the direc- 
lions. given. with the cultural notes for each vege- 
fable: Have the soil for covering the secds fine 
and:light, and make it firm only by pressing 
lightly with a flat board when the seeds are in. As 
soon as the little plants appear, cultivation of the 
Soil must be started to keep down weeds and to 
conserve the moisture. Do not cultivate more 
than:an inch deep. In transplanting seedlings 
or setting out young tomato or other plants, 
choose a clor ‘dy day if possible or perform the 
operation in the late afternoon. Dig a hole deep 
enough to receive the roots of the plant without 
bending. Put in a little fine soil about the roots, 


pour in a cupful or twe of water, and fill in the 
hole with earth, leaving ii dry on top. This pre- 
vents the sun from evaporating the moisture, and 


the rools remain cool and damp for several days. 
Press. the soil firmly about the little plant with 
your ihumbs.. This is very important as the 
young plant must have a firm focthold if it is to 
begin ti ‘ablishing itself at once. If the weather 
is hot and dry, protect the newly planted seedlings 
with inverted flower-pots or light frames covered 
with paper or,-muslin during the heat of the day, 
uncovering them toward night. Put pea brush 
or.other supports in place as soon as the seeds are 
soun. 

















As for economy—one coat of Enamolin covers as well as two coats of dine © 


_face, but protects them, too. “it nee re 
$.” 




















Ask for 


“The White 
Spot Booklet’ 
A sample can 
of eth 









Household De- 
partment. 






Enamolin’s Beauty is*Permanent 
O MATTER where you use it, indoors or out, Enamolin will for years : 
‘retain its fresh beauty, in spite of weather and wear. 


It s surface is tile-like. It will not “turn color,” chip, crack or peel. And when. ee 
if.is soiled, you can clean it as easily as a china plate. RS af 


Use Enamolin for your sun-parlor, halls, walls, furniture — wherever: you want. 
to enjoy the loveliness of a gleaming white surface as beautiful as“ porcelain.~ 
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ESTABLISHED ne ign 23 


EMIL CALMAN 8 CO. 100 William St. New York 









































Finest Service Skirt of 






None genuine without this label 










= » This skirt is for hard service. 
So Built on extremely mannish 
r lines. Patch Pockets, Strapped 
Belt and buttoned down front. 
Made wide for Hiking, Canoeing, 
Motoring, Tennis, and in the 
Garden. In fact, it is exactly 
what is required for service. 
The material is the same as that 
used in the Army. 












































Active Little Folks 
need the comfortable security given by 


Lie Gifo 


OBLONG RUBBER BUTTON 


HOSE SUPPORTER 


Sold Everywhere 


Child's sample pair ( 20 tpaid. 
For Infants—** Th ir neat fidget Velvet Grip 
Hose Supporter,” Silk 15c; Lisle 1 


GEORGE FROST CO., Makers, Sate 













Priced on before-the-war 
costs. While present sup- 
ply lasts will be 45 
sold at . e 
Waist sizes 24- “30° 
Full Guarantee. Or- 
der:by Mail, sending 
Check or Money Order. 
Style Book G illustrates Armi- -Khaki 
garments for every, purpose. 
Uniforms of every description for 
Women’s Military Organizations. 


Freneau Sweeny i. 
392 FIFTH AVENUE, at 36th St., N. Y. 









































KEEP YOUR STOVE BRIGHT 


/BLACKKNIGHT 
STOVE POLISH 


Easy to use 
Will not burn 


LACK FLAG 


... ansect Powder 
Will protect your Home 


Black Flag is the best defense against the hordes of bugs 
and insects which come with every spring and summer, 
Bugs do not eat it. They breathe it and die 
A little Black Flag, which is absolutely harmless to 
humans and animals, scattered where bugs or insects are 
found means a quick death for the invaders. Destroys 
ants, roaches, water bugs, bed bugs, moths, fleas, mos- 
quitoes, house flies, chicken lice, etc. Also destroys in- 

sects which ravage plants and flowers. 


’ BLACK FLAG, Baltimore, Md. 
; : For sale everywhere in 10c, 25c, 50c sizes 
Xe) 
EY Packed in sealed Glass Bottles 


—- Holds Strength —< 





If your 

dealer 

hasn’t Black 

Knight Stove 

Polish, 

two - cent 

and his name, and we 

will send full size can by 
mail. 


send 6 
stamps 


THE F. F. DALLEY CORPORATIONS, LTD. 
BUFFALO N.Y. 


E PAGE'S 
ej ae c HANDY 
TUBES 
A HOUSEHOLD NECESSITY 
is made by the 
RUSSIA CEMENT CO. GLOUCESTER,MASS. 
who also make and guarantee 


IGNE 


THE PERMANENT 


INK 


| on page 52. 


| dresses so much in demand. 


Fashions 
(Continued from page 51) 


summer frocks of silk and with the plain little 
shirtwaist dresses of ‘handkerchief linen. 

The day of elaborate afternoon dresses js 
past. They were not worn at Palm Beach 
to any extent, and they, will not be wom 
this summer at the various watering places, 
In the morning, the darker silk frock, or a 
very plain’ shirtwaist dress, answers admir.° 
ably. Instead of the sweater we find sleeve- 
less jackets of velveteen, duvetyne, or any 
other warmth-giving material. These jackets 
not only provide the necessary warmth, but 
in color they can match the flowers of a figured 
frock, or the trimming on a plain, drooping- 
brimmed hat. 

Attractive afternoon dresses, or those for 
such occasions as graduation, are shown on 
pages 58 and 59. Here we find the straight 
slip with a pretty fichu crosswise at the waist- 
line to form a sash in the back, or the slip with 
a tunic over it. Dresses of this type are cool 
looking and summery, and the very loose 
dresses are new, too, and pretty for summer 
wear. They may have a ruffle of lace at the 
neck or wrist, but it is the plain little frock, 
lovely in color, which is best. Sometimes they 


| are in solid colorings, of rose, lavender, or 


Llue, and sometimes of the pretty flowered or 
figured voiles or Georgette crépes. With the 
dress of this kind the brimmed, flower-trimmed 
hat or the small hat of Georgette crépe, with 
a big bow in some pretty color combination 
such as rose or green, is worn. 

Shoes and stockings in the morning with 
sports clothes are tan, the shoes with flat 
heels, or are white buckskin or canvas with 
rubber soles and flat heels. In the afternoon 
white again predominates, and a pump with 
a moderately low heel is worn. Thus it is 
only in the evening that the high French heel 
is smart. 


Materials 
(Continued from page 52) 


designs of summer. This, too, is sketched 
Combined with heavier silk 
material this is lovely for afternoon, and 
in other colors it is a good semi-afternoon 
semi-evening material for the “double duty” 
In deep blue, 
with the flowers a merged bronze, dull terra- 
cotta red, beige, and green, it is much to be 


| desired; in beige with bright blue flowers, 


black outlined and centered with rose color, 
it is a striking material. 

Printed chiffon, as well as printed voile, 
comes in for a great deal of admiring attention. 
Big figures predominate here, too, as shown in 
the sketch on page 52, but so tastefully 
are they done, in all-over patterns, they ate 
by no means bizarre in effect. On the con- 
trary, in blue and biscuit color, as shown in the 
sketch, there is a certain fineness and 
delicacy of appearance which is achieved by no 
other material than chiffon. 

For outdoor wear and sports the season has 
for us a much welcomed new material—Syl- 
vette. A heavy but luxuriously soft fabric is 
this, something between a silk jersey and a 
ribbed silk. And here we have bright colors to 
somé extent, although even in this fabric tans 
and beige are the most sought after. There is, 
too, in this a fascinating new color called fun- 
gus, which is a slatey grayish blue. ; 

Then comes silk tricot which, indeed, 1s 
almost a stockinet material, with a sheen which 
delights the eye. This is really a silk jersey but 
with a more compact weave than one would 
expect. Here a slate blue and a bronze brown 
are particularly pleasing shades. 

As to woolens, there are the proved and gen- 
uinely admired Chéruit twill, a new wool tricot 
woven in a diagonal line, the military twill 
which is a light drapable gabardine, and a chain 
cloth in a diagonal weave. Military covert 1s 
an excellent material, and there is a new wool 
jersey of suiting weight. 





\ little 


“Twant the help of 


ss | every woman 


FX » inthe land” 


leeve- 

r any r 4 
ackets “ay 
a » Uncle Sam. 
igured 6 
oping- 

se for 

vn on 

raight 

Waist- 

) with 

e cool 

loose 

mmer 

it the 

frock, 

s they 

rT, Or 


PATRIOTIC menand womenaredoing everything 
possible to help Uncle Sam win the war. It is the patriotic 
duty of every woman to conserve her food and energy asmuchaspos- 4 &. csiaal 
sible, so as to be able to spend the extra time in helping Uncle Sam. A saaloagy eas 


waste it.” 
—Hoov-r 


The Napanee Dutch Kitchenet enables you to 
save from one to two hours a day of the daily 
work in the kitchen. It places within your easy 
reach every cooking utensil and all ingredients 
used in cooking and baking. The extra time saved 
can be devoted to work that will help Uncle Sam. 


Ask Your Dealer To Show 
e You The 


et 


) Jn: 
Cuaranee( SB jeer) 

—— + SSS 
The Napanee Dutch Kitchenet is sold 
by first class dealers everywhere. You 
should have one in your kitchen, because 
it conserves food, time and energy. Ask 
the Napanee Dutch Kitchenet dealer to 
tell you about the superior features of 
this desirable kitchen cabinet. 


Form a Partnership with Uncle Sam 


To enable the housewife to get a better understanding 
of what Uncle Sam asks of her, we have published a 
booklet entitled “Form a Partnership with Uncle Sam." 
Booklet is absolutely free to anyone who writes for it 


COPPES BROTHERS & ZOOK 


NAPPANEE INDIANA 


aa > ca 


In using advertisements see page 6 
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L ‘Bos Door OVEN) 
Spoiled Food Is a National Waste —Help Stop It 


VERY year thousands of dollars are 

thrown away through spoiling food, either 
by mistakes_or.on account of wrong kitchen 
equipment. Much of it is spoiled in old-fash- 
ioned ovens. 

Baking with an iron-door oven is mostly 
guesswork. You're never sure. If you open the 
door to look, a little cool air gets in and your 
cake drops flat or the pastry comes out soggy. 
If you don’t look like as not they’ll burn. 


With a Boss Glass Door Oven you look 
through the oven door. Any minute, you 
can tell at a glance exactly how fast the bis- 
cuits are baking and when to take them out. 
And they won’t be done too much on one side 


and not enough on the other. The patented 
deflector in all Boss Ovens distributes the heat 
evenly. 

Your Boss will last a lifetime. You can use 
it on any oil, gas or gasoline stove and the 
patriotic thing to do now is to use an oil or gas 
stove to help conserve the Nation’s supply of 
coal. Buy a Boss and watch it bake. 

Remember, all glass door ovens are not 
Boss Ovens. The glass on the Boss Oven is 
guaranteed to remain unaffected by heat. Buy 
it by name and then, and then only are you 
certain of getting the genuine. 

We shall be glad to send you our interesting 
booklet and name of the Boss dealer nearest you. 


THE HUENEFELD COMPANY, 512 Spring Street, Cincinnati, Ohio 


Fuel Economy for Thrifty Housewives 


The BOSS Oil-Air Stove burns 99.66% air, nearly one thousand 
times as much air as oil. The saving on fuel alone will actually pay 
for the stove in a short time. 

The Fuel Administration authorizes us to say that it considers the 
use of oil cook stoves at this time a very important help in the neces- 
sary conservation of coal for war purposes. 

Look for the name “BOSS” so as to be sure to get the genuine 
BOSS Oil-Air Stove. It is. made with 2, 3, 4 or 5 burners—with or 
without water heater, reservoir or high shelf. Ask your dealer. 


May Good Housekeeping 
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The Ration and the Kitchen 
, Soldier 
(Continued from page 67) 


to get rid of his stock, The thing for you to 
do is to register promptly your intention to 


buy and use only the substitutes sanctioned by | 


the Government. : é 

In interpreting ration cards and adapting 
them to your own use, remember first that this 
country is very, very wide, and there are many 
local foods—foods that are wise for you to eat 
in Alabama or California, but would be 
unfair and unpatriotic for me to think of buy- 
ing in New York City. Think first, then, of 
your local conditions. They are the most im- 
portant. If pork is the stand-by as meat in 
your community, by all means use it, with no 
waste in preparation and with intelligent care 
in the planning of your menus. 

If fish is locally unobtainable, do not worry 
about your inability to follow the rules for 
Kitchen Soldiers. At the same time, do not 
forget that the demands of the consumers are a 
most powerful factor in the food situation. If 
every Kitchen Soldier in any community spoke 
to the same retail storekeeper on the same day 
of her desire and inability to buy fish, this 
cumulative impression would probably induce 
him to provide it to meet the demand. 


Ask For What You Want 
DON'T be afraid to ask and keep asking for a 
product you want to try in your home. Soy 
beans may not have reached your town; they 
never will reach it unless the small retailer is 
made familiar with them by the asking, asking, 
asking, of you and your companion Soldiers. 

Housekeepers will not realize until after this 
war is over that one of the most valuable 
phases of the work of the Federal Food Admin- 
istration has been their subtle suggestions in- 
fluencing the demand of the housekeepers for 
the new foods. Not until we wake up to find 
ourselves a nation with new food habits estab- 
lished will we realize the tremendous work 
thus accomplished. 

You are asked to substitute other cereals for 
wheat. In selecting them choose corn prepara- 
tions, toasted flaked grits, hominy, samp, corn- 
meal, and hulled corn. Use rice either puffed, 
brown, or plain. Use barley, flaked or cracked, 
and all the forms of oatmeals and rolled oats. 

In selecting breads, remember, if you buy 
them, that the baker has already followed the 
war formula, so you need only use the loaves 
with no waste, and your obligations will be 
met. But if you make’ bread in your own 


| 
| 





home, use one cup of barley, rye, or corn flour | 


to every three cups of wheat flour. Yeast 


bread is an impossibility withovt some wheat | 


flour, so for the wheatless days use the quick 
breads leavened with baking-powder, that can 
be made entirely without wheat. 

In selecting meat, buy enough for the ample 
nourishment of your family. Do not attempt a 
vegetarian plan with growing children, al- 
though for adults it will prove safe enough. 
Foods that have real meat value, and that may 
be substituted to a large extent for meat, are 
eggs, cheese, milk, beans, soy beans, peas, fish, 
and cereals. 

In buying poultry, remember that fowl, heavy 
guinea hens, and geese represent more food value 
for the money than chicken, guinea “keets” 
that olten masquerade as game, or ducklings. 

lhere now excellent substitutes 
butter. 
garins especially for adults, leaving the real 
butter allowance for the children. In cooking, 
use fats, whether animal or vegetable, spar- 
ingly and with judgment. Some of the newer 
lats that housekeepers are becoming familiar 
with are the cotton-seed oils and hardened 
cotton-seed fats, the peanut oils and the coco- 
nut oils, and hardened fats. 

Deep frying is more economical of fat than 
Sautéing. It is not too much to ask every 
Kitchen Soldier to throw away her sauté pan, 
spider, or frying-pan (all three names are used 
‘or the same utensil), at least until the end of 


are 


for | 
Use the animal and vegetable mar- 
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Get this free 
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Know the Convenience 


of Carnation Milk 


HIS practical recipe book, pictured above, tells 
you how to use Carnation Milk in your cook- 
ing, baking and for every milk use in your 


home. 
tion of war-time dishes. 


It will give you new ideas for the prepara- 


The convenience of Carnation Milk has endeared it 


to the good housewives of the country. 


It is al- 


ways ready on the pantry shelves “staying sweet” 
in the can until opened and for several days after. 


Carnation Milk adds a delicious flavor to foods pre- 


pared with it. 


It meets any milk need. Use it as 


cream in coffee, for cream soups, baked dishes, 
cakes, puddings, candies, etc. 


Order a supply from your grocer today. 


A few cans will con- 


vince you of its pure milk richness andeconomy. For Booklet 
address Carnation Milk Products Company, 526 Stuart Build- 


ing, Seattle, Wash. 


Remember— Your Grocer has Carnation! 


ao 
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The design of this crib combines the convenience 
of the drop side with 
beauty and distinct- 
iveness. Dainty, at- 
tractive; put together 
with strong bolts. 
FREE BOOKLET — 
Write for booklet of 
complete line of 
Happi-Tyme Nursery 
Furniture. 

Address Dept. G. 
Urbana Furniture Co. 

Urbana, Ohio 


~ Ses eeneuarst +. 





What dishwashing does to drainpipes 


Almost everybody knows what clogs up the drain- 
pipes—the grease from dishes and pots and pans, 
which hardens and keeps the water from flushing 
away bits of waste from the sink. Gold Dust, when 
used for dishwashing, not only dissolves the grease 
on the dishes, but keeps your sink and drainpipe 
free, unclogged and sanitary. If scu’ve had trouble 
with your sink and drainpipes, you'll appreciate 
this hint. (Advertisement) 


I 








* 


Your old hat—Panam. 
or Leghorn--can be cleaned and 
re- blocked into one of the latest 
styles and re-finished like new. 

Delivery one week. 
Braid Hats re-sewed and re-blocked 


‘OUW BUSINESS Is CONVERTING Cleveland, Ohio 


OLD HATS INTO NEW 


Dept. 19 


angen sana WE 


rnold Knit Baby Clothes 


Send for the 56-Page 
Arnold Baby Book 


Showing every one of this complete as 
sortment of delightful littlé undergar- 
ments—from pinning band toaccessories 
for mother and nursery—photographed 
on live models with full description of 
materials, construction and application. 
You will be pleased with it. 
Arnold Knit Wear Shop 
Baby Dept, 431 Fifth Ave., New York 
4 Novelty Knitting Co., Mfrs., Cohoes, N. Y. 
M, 
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| The Ration and the Kitchen 


Good Housekeeping Begins the war. By ae be safe to say 


x e she will never return it to service. 
th R f t The sugar situation is easing cons siderably, 
In e e rigera or but canning time is approaching, therefore 
| continue the use of sirups in quantity in order 
FTER all, our food supply is the most important feature of our existence. Then to conserve sugar for canning in which it is 
A the home refrigerator must be the most important piece of equipment in our not easy to use substitutes. 
kitchens. Every good housewife knows she can't do her bit at food saving unless she has And finally and most important of all: 


proper refrigerator facilities. She knows, too, that at present high prices of foods it Adopt a tolerant attitude of mind in fac ing new 
won't take long to pay for a first class refrigerator out of the food and ice saving it affords. conditions, that will enable you to accept and 


use the new foods as they come on the market, 
giving them at least the one fair trial that they 
deserve. Forward, Kitchen Soldiers! 

SIGN AND SEND 


TOR I THE member of the household en- 

YPHon GE 9 trusted with the handling of food, do 
E F Ri hereby enlist as a Kitchen Soldier for Home 

| | Service and pledge myself to waste no food 

Prevents Odor Air in Refrigerator and to use wisely all food purchased for 


Contamination Drier Than in Room this household, knowing that by so doing 


In a Bohn Syphon Refrigerator you can The Bohn Syphon System éauses the air I can help conserve the foods that must 
keep all kinds of easily “tainted” foods to circulate rapidly through the food cham- be shipped to our soldiers and our Allies, 
in the same compartment with onions, bers—always in the same direction. This 
bananas, cucumbers, etc, and never ‘apid penta moped prevents collection of 
heath SOMtA ILD tio n bf the mos dui. moisture on the walls or shel ves—keeps the 
us : ‘ il kind entire food chamber sweet and sanitary. 
cate flavor. It therefore saves a inds Preserves the fresh flavor of foods. . This 
of foods. System used by biggest users of refrigeration. 

The Bohn dealer in your city will be pleased to show you all the Bohn’s special 
orcs a aos oo ws mail you our interesting booklet, and give you the Send. this pledge to Good Housekeeping In- 
n I . , 

; stitute, 105 West 39th Street, New York, and 


BOHN REFRIGERATOR C oO. receive a certificate richly printed in colors 


1419 University Avenue, St. Paul, Minn. 


NEW YORK NEWARK CHICAGO To My American Sisters 
53 W. 42nd St. 913 Broad St. 68 E. Wash. St 5 
(Continued from page 63) 


Nathan Dolirmann (o., : ae scraps and so forth, in ways you can not in a 

Sen Prenciaco ‘ ' private house. 

Parmalee Dohrmann Co., et a In the army our system of saving waste 

Los Angeles | ' products is developed to a science. We save 
4 tats carefully—all the fats from cooking, the 
pieces from the men’s plates, all the fat in the 
dish-water—and all that fat is used for making 
glycerin for munitions. Last year, our army 
waste fats made glycerin for 18,000,000 shells. 
Everywhere in our army camps, now, in Eng- 
land and in France we have women cooks. 
Every woman releases a man for the firing-line, 
so she helps to win the war in two ways. 

We realized in England that food control 
and conservation is not only a man’s question, 
but fundamentally a woman’s question—and a 
housekeeper’s question. Lord Rhondda, our 
Food Controller, has two women co-diréctors, 
Mrs. C. S. Peel and Mrs. M. Pember-Reeves, 
working with him and directing much of the 
work throughout the country. We use hun- 
dreds of women in England to spread propa- 
ganda on the need of food saving and to do 
practical work in demonstrations of cookery, 
vegetable and fruit canning and drying, and so 
forth. Our domestic economy teachers or- 

ganized by our women inspectors of the Board 
of Education carry on this work. We spread 
a great deal of propaganda through our 


—— schools, and our children understand how 
i d Made Infants Wear | Have Exey Feet ogee essential it is to waste nothing. We have i 
2 MaRS bu: Pasar dickies Gi oul Wisichs acai Avoid Broken Arches, Bad Joints, ete, by wearing | eVery city and in every country district a Food 
athalf cost. ‘Toprove i we will send ope ey COTTON’S CUSHION TRED SHOE | Control Committee, established by the Minis- 
Creer ee Gane ghee: de 9 Gross exauaitaly Soft, Tough, , Clovenitting x tol Patent Cush- try of Food and with great powers of price- 
srs $1.00 ion, Nailless Innersole, Cat's Paw Rub- | fixing, regulating, distributing, initiating prose- 


This great bargain is for a limited time only. § ber Heel. Direct buying gives surpris- 


Write for our booklet showing exquisite models J | ing quality. Fit, wear, comfort and | cutions for breaking the laws, and so forth, and 
of hand made infants’ wear. Satisfaction or satisfaction guaranteed. 


mePBE LIS, Dept. A, New Orleans 3.50 Postpaid COTTON & CO., Westbrook, Maine ee rg : ry ontrol Committee two women 
We women of England are doing our best, 
but we need your help. All the Allies are in 
©) Pr IRN } urgent need of wheat and meat and fats. Let 
f Keeps the RG Beet OA ea ES every American woman help the Allies as well 
cperfect a i oe Seen Si ane as her own men to victory by living up © 
eas a ; and clean; - z ig 10c. ; strict rules of conservation in her own kitchen 
‘Crib : Day or - i i there she can do work of supreme national 
Play-Pen Night af , % importance. If she has servants, let her teach 
for the wee Indoors .— i, Waterbury, them why they should save—to help others 
ee [ @ Roomy, sturdy, Daint; — Conn. | and their own men. All we Allied women are 
at l Beautify anise soldiers in the war behind our men—and the 
Rasy to fold, carry, set up and move about. Endorsed by Moth Z ¢ housekeeper is one of the most important. 
Doctors, Nurses and U.S. Health Dept. Satisfaction Guaranteed. 1 j ; _ The war can not be won without our help, out 
CALDWELL MPG. _CO..__ Dept. 2: sacrifices, and our denials. 
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it ie , ” Gail Borden's Code 
—the Keystone of an Industry 


; _ Pure milk, next to pure water, is the one essential to life that 
Ts ; your home, in common with every other home, can least afford 
s to be without. 
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ot ina 3 Purity in milk is so important, and the health of a community depends so 

waste ai largely upon the milk used, that now, state and municipal laws govern sani- 

e = : tary conditions at the source of production and at places where milk is sold. 

1g, the 4 ; : 

in the : Upon the Borden Sanitary Code, formulated more than sixty years ago, all 

se ‘ subsequent protective milk regulations have been based. 

ioe i That code, inauspicious and humble as was its beginning, expressed Gail 

coe ; Borden’s idea. And later generations, long after Gail Borden had put his 

g-line, % code into operation, recognized its elem ents as essential in preventing disease 
" and sickness, and vitally important in sa ving the lives of thousands of infants. 

ontro a 

estion, : The Borden Sanitary Code—itself stricter than most enacted milk-protecting 

a é legislation—made possible the realization of Gail Borden’s great vision: To 

actors, Ki enable all the world to be supplied with milk in safe, usable, nutritious forms. 

of the 3 The Borden Sanitary Code is the keystone upon which an institution, world- 

> hur- 5 wide in its scope, has been built. Adhering strictly to the spirit of the code, the 

propa- g forms in which safe and nutritious milk can be obtained are grouped as 

bein. a i Borden’s Milk products. Individually they are known as Borden’s Eagle 

a @ Brand, Borden’s Evaporated Milk and Borden’s Malted Milk. 

ion 3 The Borden name on the container is an assurance of the quality and purity 

spread % of the contents. 
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From the Heart of Iowa’s World-Famed Corn Belt 
-—With the Heart Label, the Symbol of Excellence 


“Iowa's Pride” 


Sliced Bacon 


With the F amous Yorkshire Flavot 
“Invites an Appetite” 


Send your name and your dealer's name 
and address for a complimentary copy of 
Morrell’s “Iowa's Pride’ Ham and Bacon 
Recipe Book, written by Mrs. Ida C. Bailey 
Allen. This new edition features many ways 
to make Ham and Bacon go further. 


‘ JOHN MORRELL & Co. 


Ottumwa, Iowa 





farew 
Tt ha 
midd 
done 
mant 
he re 
as a 

how 


of the 
he m 


PE‘ 
n 
mar 
and | 
and « 
lishec 
7% 
of ye 
hurry 
“oy 





It 


e 
f 
, 
f 
; 





The Rough Road 


(Continued from page 26) 
And he put to himself the essential question: 
What the Hades was he playing at? 

Obviously the first thing to do was to destroy 
the letter to Jeanne and the telltale impress. 
This he forthwith did. He tore the sheets into 
the tiniest fragments, stretched out his arm to 

t the handful on the-table by the bed, missed 

is aim and dropped it on the floor. Whereby 

he incurred the just wrath of the hard-worked 
nurse. 
Again he took up Jeanne’s letter. After all, 
what was wrong with it? He must look at 
things from her point of view. What had really 
happened? Let him set out the facts judi- 
cally. They had struck up a day or two’s 
friendship. She had told bim, as she might 
have told any decent soul, her sad and roman- 
tic story. The English during the great retreat 
had rendered her unforgetable services. She 
was a girl of a generously responsive nature. 
She would pay her debt of gratitude to the 
English soldier. Her fine vale on the memorable 
night of rain was part payment of her debt to 
England. Yes. Let him get things in the right 
perspective. She had made friends with him 
because he was one of the few private soldiers 
who could speak her language. It was but 
natural that she should tell him of the sunken 
packet. It was one of the most vital facts of 
her life. But just an outside fact, nothing to 
do with any shy, mysterious workings of her 
woman’s soul. She might have told the story 
to any man in the company without deroga- 
tion from her womanly dignity. And any man 
Jack of them, having Jeanne’s confidence, hav- 
ing the knowledge of the situation of recovering 
the treasure, would of absolute certainty have 
done exactly what he, Doggie, had done. Sup- 
posing Mo Shendish had been the privileged 
person instead of himself. What, by way of 
thanks, could Jeanne have written? A letter 
practically identical. 

Practically. A very comfortable sort of 
word, but Doggie’s cultivated mind disliked it. 
It wasa slovenly word, a makeshift for the hard 
broom of clean thought. This infernal “ prac- 
tically” begged the whole question. Jeanne 
would not have sentimentalized to Mo Shendish 


about ships passing in the night. No, she| 
wouldn’t, in spite of all his efforts to persuade | 


himself that she would. Well, perhaps dear 


old Mo was a rough, uneducated sort of chap. | 


He could not have established with Jeanne such 
delicate relations of friendship as exist between 
social equals. Obviously the finer shades of 


her letter would have varied according to the | 


personality of the recipient. Jeanne and him- 
self, owing to the abnormal conditions of war, 
had suddenly become very intimate friends. 
The war, as she imagined, must part them for- 
ever. She bade him a touching and dignified 
farewell, and that was the end of the matter. 
Tt had all been an idyllic episode; beginning, 
middle, and end; neatly rounded off; a thing 
done and done with—except as a strange, ro- 
mantic memory. It was all over. As long as 
he remained in the Army, a condition for which, 
as a private soldier, he was not responsible, 
how could he see Jeanne again? By the time 
he re-joined, the regiment would be many 
miles away from Frelus. This, in her clear, 
steady way, she realized. Her letter must be 
final. 

It had to be final. Was not Peggy coming at 
three 0’ loc k? 

Again Doggie thought, somewhat wistfully, 
of the old, care-free, full. physical life, and again 


he murmured: “It’s all bloomin’ funny! 


EG rY stood fora moment at the door scan- 

ning the ward, then, perceiving him, she 
marched down with a defiant glance at nurses, 
and blue-uniformed comrades, and men in bed, 
and other strangers, swung a chair and estab- 
lished herself by his bedside. 


“You dear old thing, I couldn’t bear to think | 
of you lying here alone,” she said with the} 


hurry that seeks to cover shyness. 


“It’s awfully good of you, Peggy ” he said, 
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ment that makes for the Health and Happiness of 
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ONLIWON is the system for your HOME because 
it is so Sanitary, Efficient and Economical—because 
it will add to the attractiveness of your toilet rooms. 


ONLIWON HYGIENE is the combination of an inter- 
folded package of sanitary sheets of toilet paper and a 
cabinet which protects each sheet from dust and germs, 
serves just two sheets at a time and PREVENTS 
WASTE. ; 

ONLIWON TOILET PAPER is of fine quality but 
moderate in price—made of the highest grade mate- 
rial—1000 soft, firm, full sized sheets, cut and folded by 
machines in an inconceivably small package—reaches 
you untouched and uncontaminated. 

ONLIWON CABINETS are so simple that not a minute 
is required to insert the ONLIWON package. They are 
attractive and durable—use cannot injure them—no 
knobs to turn—nothing to get out of order. 


They will not mar your walls or woodwork. No new 
holes to bore. You can replace the old, unsightly fix- 


| Package of ONLIWON tures yourself, quickly—easily. 


Paper—ready to iert. ~= Fs SPECIAL OFFER FOR YOUR HOME 


es size sheets, hi Send us your dealer's name and $1.85 and we will send you, prepaid, to any point 

2 I aa — ee in the U.S. A., the nickel-plated ONLIWON Cabinct and eight 1000-sheet 
eS er packages of ONLIWON toilet paper, or sixteen 1000-sheet packages and the 
cabinet for $3.20. The regular price of the cabinet is $1.00. 


Yeur dealer will furnish additional supplies of paper at the regular price—eight 
1000-sheet packages fcr $1.35, or sixteen 1000-shect packages for $2.70. 


A. P. W. PAPER CO. 
1277 Broadway, Albany, N. Y. 
Makers of ONLIWON Paper Towels and Towel Cabinets 
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Waage Triple Heat Electric Iron 


Very hot medium or low 
You can have this electric iron just the Right Heat for every 
class of work, which means economy in saving electric current and 
efficiency in attaining the best work on very fine laces, etc. 


* WAAGE TRIPLE HEAT ELECTRIC IRON 
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is one of the most satisfactory Irons money can buy and is a com- 
bination of beauty, durability and efficiency, made in two sizes 
—6'4 lbs. for family use, and 4% lbs. for travelers—price $7.50. 
If your dealer cannot supply you, we will send prepaid. Guar- 
antee satisfaction or your money re- 

funded. Send for circular. 
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WAAGE ELECTRIC CO. 


12 So. Jefferson St. 150 Nassau St. ; 
Chicago, II. New York, N. Y. 
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It is Milk | 


In a Better Form 


Feeding Junket is simply feeding milk in a form that 
makes it more enjoyable and more easily digested. That is 
why it is such an excellent food, especially for children. 
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That is why all physicians and nurses recommend it so 
highly. That is why your mother and grandmother served ra 
it, as a food for the little ones, as a dessert for the grownups. S) 


You are urged to drink more milk, for nourishment. iB 
For the same reason we urge you to serve more Junked. 7: 
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*To be properly digested, milk upon entering the stomach should 
be coagulated. If it is not digestion is retarded or incomplete. 
The Junket Tablet coagulates milk before it is eaten. 
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And Junket is so good to the taste as to attract and delight even 
people who do not care for milk. Used as a dessert it is both 
enjoyable and wholesome. Made into ice cream it is delicious. 
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| Very inexpensive. 10 tablets for 10c—and each 
tablet makes enough for six individual dishes. 


Sold by Grocers and Druggists. 
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Send 3c for Recipe Booklet and samples 
(enough for 12 dishes) or 10c for full package. 
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| The Junket Folks 

| Hemlock St. 2: 23 Little Falls, New York 
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Canadian factory: Chr. Hansen’s Canadian Laboratory, Toronto, Ont. 





**Nesnah’’ is Junket prepared with 
sugar and in 6 flavors. Made in a jiffy. 
Try a package—/0c. 







































The Rough Road 


with a,smile, for, fair and flushed, she was 
pleasant to look upon. “ But it must have been 
a fiendish journey.” 

“Rotten!” said Peggy. “But that’s a trifle. 
You're the all-important thing. Tell me 
straight. You’re not badly hurt, are you?” 

“Lord, no,” he replied cheerfully. “ Just the 
fleshy part of the leg—a clean bullet wound. 


soon.” 
“Sure? They’re not going to cut off your 

leg or do anything horrid?”’ ' 

He laughed. ‘Sure,’ said he. 

“That’s all right.” 


THERE was a pause. Now that they had met 
they seemed to have little to say. She 

looked around. Presently she’ remarked: 

“Everything looks quite fresh and clean.” 

“Tt’s perfect.” 

“Rather public, though,” said Peggy. 

“Publicity is the paradoxical condition of 
the private’s life,” laughed Doggie. 

Another pause. 

“Well, how are you feeling?” 

“First-rate,” said Doggie. “It’s nothing to 
fuss over. I hope to be out again in a month or 
| two.” 

“Out where?” 

“In France—with the regiment.” 

Peggy drew a little breath of astonish- 
ment and sat up on her chair. His surpris- 
ing statement seemed to have broken up 
the atmosphere of restraint. “Do you 
mean to say you want to go back to the 
trenches?” 

“T can’t explain,” he replied after a while. 
“When I was out, I thought I hated every 
minute of it. Now I look back, I find I’ve had 
quite a good time. I’ve not once been really 
sick or sorry. For instance, I’ve often thought 
| myself beastly miserable with wet and mud 
and east wind—but I’ve never had even a cold 
in the head. I never knew how good it was to 
feel fit. And there are other things. When | 
left Durdlebury, I hadn’t a man friend in the 
world. Now I havea lot of wonderful pals who 
would go through Hell for one another—and 
for me.” 

“Tommies?”’ 

“Of course—Tommies.” 

“You mean gentlemen in the ranks?”’ 

“Not a bit of it. Or yes. All are gentlemen 
in the ranks. All sorts and conditions of men. 
The man whom I honor and love more than 
| any one else comes from a fish-shop in Hack- 
ney. That’s the fascinating part of it. Do 
understand me, Peggy,’’ he continued, after 
a short silence, during which she regarded him 
almost uncomprehendingly. “I don’t say I’m 
yearnigg to sleep in a filthy dug-out, or to wal- 
low in the ground under shell-fire or anything 
of that sort. That’s beastly. There’s only one 
other word for it, which begins with the same 
letter, and the superior kind of private doesn’t 
| use it in ladies’ society. But while I’m lying 
here, I wonder what all the other fellows are 
doing—they’re such good chaps—real, true, 
clean men—out there you seem to get to 
| essentials; all the rest is leather and prunella 
—and I want to be back among them again. 
Why should I be in clover while they’re in 
choking dust—a lot of it composed of 
desiccated Boches?” 

“How horrid!” cried Peggy with a little 
| shiver. “I can’t understand your wanting to 
| go back at all. Surely you’ve done your bit.” 

“No one has done his bit who’s alive and 
able to carry on,” replied Doggie. 

Peggy reflected. Yes, there was some truth 
| in that. But she thought it rather hard lines 

on the wounded to be sent back as soon as they 

were patched up. Most of them hated the 
prospect. That was why she couldn’t under- 
stand Doggie’s desire. ‘Anyhow, it’s jolly 
| nople of you, dear old thing,” she declared 
| with rather a spasmodic change of manner, 
| “and I’m very proud of you.” 
| 





“For God’s sake, don’t go imagining me 4 
| hero,” cried Doggie in alarm; “for I’m not. 


Bone touched, but they say I'll be fit quite - 











Save money by baking bread 


at home with Yeast Foam 


The Food Administration asks that 
each slice be cut as it is needed. Save 
wheat by saving bread; cut it at the table. 


It is true conservation of bread and 
wheat to bake your bread at home with 
Yeast Foam or Magic Yeast; for every 
housewife knows that home made bread 
retains its appetizing freshness to the 
last slice. 


One of the most nourishing breads, 
of excellent flavor, is wheat oat bread. 
Children love it; every member of the 
family will relish it every day, and it saves 
wheat. 


You’ll improve the eating qualities of 
this bread if you use Yeast Foam or 
Magic Yeast, the yeast that gives a sweet, 
nutty flavor to the bread. 


Wheat oat bread recipe 


20 per cent Oat Meal 


Yeast 


1 Cake Yeast Foam or Magic 2 Tablespoons flour 
Yeast 4 Teaspoon salt 

2 Cups lukewarm water 

2 Tablespoons sugar 


'6 Cup boiled mashed patatoes 


Soak yeast 20 minutes in 1 cup of water. Mix remaining ingre- 
dients in other cup of water. Add soaked yeast and mix thoroughly. 
Let rise over night. Yeast will be ready in the morning. 


Magic Yeast—Yeast Foam 


Just the same except in name 


Bread 


2 Cups Oat Meal, cooked in 2 
cups boiling water in double 
boiler for 20 minutes. 

About 8 cups of flour 
Mix lard and salt, adding yeast mixture and flour to make a thin 

batter. Beat thoroughly with a spoon or egg beater, finally adding 
cooked Oat Meal, thoroughly cooled. Add, gradually, remaining 
flour and knead to make a firm, elastic dough. Let rise until the 
mass has doubled its bulk. Shape into 5 loaves. Let rise again 
until the loaves have doubled their bulk. Bake. 


1 Tablespoon lard 
2 Teaspoons salt 
Yeast, prepared as directed 


Magic Yeast is Sold Principally on the 
Atlantic and Pacific Coasts 
Northwestern Yeast Co. Chicago 
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T he Rough Road 


| hate the fighting like poison. The only 

n I don’t run away is because I can’t. 
It would be far more dangerous than standing 
still. It would mean an officer’s bullet through 
my head at once.” ; : 

“Any man who is wounded in the defense of 
his country is a hero,” said Peggy, defiantly. 

“Rot!’’ said Doggie. 

“And all this time you haven’t told me how 
rou got it. How did you?” 

Doggie squirmed. The inevitable and 
dreaded question had come at last. “I just 
got sniped when I was out at night with a 
wiring party,” he said hurriedly. 

“But that’s no description at all,” she 
objected. : : 

“[’m afraid it’s all I can give,” Doggie re- 
plied. Then, by way of salve to a sensitive 
conscience, he added: “There was nothing 
brave or heroic about it, at all—just a silly 
accident. It was as safe as tying up holly- 
hocks in a garden. Only an idiot Boche let 
off his gun on spec and got me. Don’t let us 
talk about it.” 

But Peggy was insistent. ‘I’m not such a 
fool as not to know what mending barbed 
wire at night means. And whatever you may 
say, you got wounded in the service of your 
country.” 

It was on Doggie’s agitated lips to shout a 
true “I didn’t!” For that was just the trouble. 
Had he been so wounded, he could have 
purred conientedly while accepting the gen- 
uine hero’s meed of homage and consolation. 
But he had left his country’s service to enter 
that of Jeanne. In her service he had been 
shot through the leg. He had no business to 
be wounded at all. Jeanne saw that very 
clearly. To have exposed himself to the risk 
of his exploit was contrary to all his country’s 
interests. His wound had robbed the country 
of a fighting man, not a particularly valuable 
warrior, but a soldier in the firing-line all the 
same. If every man went off like that on 
private missions of his own and got properly 
potted, there would be the end of the army. 
It was horrible to be an interesting hero under 
false pretences. = 

Of course he might have been George- 
Washingtonian enough to shout, “I can not tell 
alie. I didn’t.” ° But that would have meant 
relating the whole story of Jeanne. And would 
Peggy have understood the story of Jeanne? 
Could Peggy in her plain-sailing, breezy, 
British way have appreciated all the subtleties 
of his relations with Jeanne? She would ask 
pointed, probably barbed, questions about 
Jeanne. She would tear the whole romance 
toshreds. Jeanne stood too exquisite a symbol 
for him to permit the sacrilege of Peggy’s 
ruthless vivisection. For vivisect she would, 
without shadow of doubt. His long and inno- 
cent familiarity with womankind in Durdle- 
bury had led him instinctively to the conclu- 
sion formulated by one of the world’s great 
cynics in his advice to a young man, “If you 
care for happiness, never speak tO a Woman 
about another woman.” ; 


Dp 1GIE felt uncomfortable as he looked into 

Peggy's clear blue eyes—not conscience- 
Stricken at the realization of himself as a 
scoundrelly Don Juan; that never entered his 
inzenuous mind—but he hated his enforced 


departure from veracity. The one virtue that ° 


had dragged the Toy Pom successfully along 
the rough road of the soldier’s life was his un- 
compromising attitude to truth. It cost hima 
sharp struggle with his soul to reply to Peggy, 
“All right. Have it so if it pleases you, my 
dear. But it was an idiot fluke all the same.” 

“T wonder if you know how you’ve changed,” 
she said after a while. 

“Por better or worse?” 

“The obvious thing to say would be, ‘For 
the better.’ But I wonder. Do you mind if 
I'm frank?” . 

“Not a bit.” 

“There’s something hard 
Marmaduke.” 
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“The Witching Drop 


of Lemon Juice” 
—See How It Improves Tea 


N the famous restaurants and 

hotels the world over—lemon 

juice is displacing cream in tea. 
People abroad never think of tea 
without a “dash of lemon”’ in it. 
And it isn’t merely “fashion” that 
creates this great demand. 

That incomparable tang that 
lemons add to scores of foods espe- 
cially enhances the flavor of the finest 
teas. 

And lemon juice is a rare appetizer 
—a digestive aid—due to the valuable 
salts and acids it contains. 





Lemon juice furnishes also the 
precious vitamines, without which no 
meal can have the proper balance. 


Here are three reasons, besides 
the mere question of fashion, that 
should decide you to serve lemon 
with your tea. 

Try this new way to make your 
tea delicious. Tea is better, and is 


better for you, when you have 
learned to “prefer lemon.” 


Serve the lemons sliced or quartered 


Sunkist 


Uniformly Good Lemons 


Ask for California Lemons. They are uniformly good and come to you clean and 
bright. They are practically seedless, juicy and tart. California lemons are sold by 
They cost the same as other’ lemons 


all first class dealers, so they are easy to secure. 


200 Recipes by Alice Bradley 
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the Sunkist Recipe Book, 


principal of Miss Farmer's 
he use of oranges : 
1 we will send free on 1 








Schoc 








. Boston, h 
ou ca et them all in 
st card fora copy. 





1 of Cookery 
1] 





California Fruit Growers Exchange. 





In using advertisements see page 6 


A Non-Profit, Co-Operative 
Organization of 8000 Growers. 


Dept. I. 16, Los Angeles, Cal. 

















“What Did You Eat 


As a Little Girl, When Nobody 
Had Any Puffed Grains?” 


__That is a question often asked, and perhaps you too have heard it. Lovers 
of Puffed Grains can’t conceive how children got along without them. 
Yet millions of children, even nowadays, never get half enough. And this 


is to their mothers: 


Whole-Grain Bubbles 
Every Food Cell Exploded 


Puffed Grains are steam-exploded grains. And two of them are whole 
grains, puffed to eight times normal size. 

They are not mere food confections, but scientific foods. They are not for 
gala meals alone—not for rare occasions. No other form of these grains can 
compare with this. 

Prof. Anderson found that rice, corn and wheat could be steam-exploded. 
And he found the way—by applying an hour of fearful heat, then shooting the 
grains from guns. 

In every Puffed Grain kernel he thus causes a hundred million explosions— 
one for every food cell. That makes digestion easy and complete. 

So these are ideal forms of grain food. Not for mealtime only, but between meals. 
Not for breakfast only, but for luncheons, for suppers, for bedtime. 


They are airy bubbles, flimsy, flavory, flaky. o they are as welcome as sweetmeats. 
But they are foods, and fitter foods than any other process can create. 


*!Puffed Corn  Puffed 
Wheat 


Rice Puffs 


Each 15c Except in Far West 
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The Rough Road 


Doggie wrinkled lips and brow in a curioys 
smile. “T’ll be frank, too. You see, [ye 
been living among men instead of a pack of 


| old women.” 


“‘T suppose that’s it,” Peggy said thought. 


“Tt’s a dud sort of. place, Durdiebury,” 
said he. 7 

“Dud?” 

He laughed. “It never goes off.” 

“You used to say in your letters that yoy 
longed for it.’’ 

“Perhaps I do now—in a way. I don't 
know.” 

“T bet you'll settle down there after the war 
just as though nothing had happened.” 

“T wonder,” said Doggie. 

“Of course you will. Do you remember 
our plans for the reconstruction of Denby 
Hall, which were knocked on the head? Ajj 
that’ll have to be gone into again.” 

“That doesn’t mean that we need curl our- 
selves up there forever like caterpillars in a 
cabbage.” 

She arched her eyebrows. ‘“‘What would 
you like to do?” 

“T think I'll want to go round and round the 
world till I’m dizzy.” 


T this amazing pronouncement from 
Marmaduke Trevor, Peggy gasped. It also 
astonished Doggie himself. He had not pro- 
gressed so far on the road to self-emancipation 
as to dream of a rupture of his engagement. 
His marriage was as much a decree of destiny 
as had been his enlistment when he walked to 
Peter Pan’s statue in Kensington Gardens, 
But the war had made the prospect a distant 
one. In the vague future he would marry and 
settle down. _Now Peggy brought it into alarm- 
ing nearness, thereby causing him considerable 


| agitation. To go back to vegetation in Durdle- 


bury, even with as desirable a companion 
cabbage as Peggy, just when he was beginning 
to conjecture what there might be of joy and 
thrill! in life—the thought dismayed him— 
and the sudden dismay found expression in 
his rhetorical outburst. 
“Oh, if you want to travel for a year or 
two, I’m all for it,” cried Peggy. “I can’t say 
I’ve seen much of the world. But we'll soon 
get sick of it and yearn for home. There'll be 
lots of things to do. We'll take up our posi- 
tion as county people—no more of the stuffy 


old women you’re so down on—and you'll get 


into parliament and sit on committees and so 


| on, and altogether we'll have a topping time.” 


Doggie had an odd sensation that a stranger 
spoke through Peggy’s familiar lips. Well, 
perhaps not a stranger but a half-forgotten, 


| dead-and-gone acquaintance. 


“Ton’t you think the war will change things 
—if it hasn’t changed them already?” 

“Not a bit,’’ Peggy replied. ‘“ Dad’s always 
talking learnedly about social reconstruction, 


whatever that means. But if people have got 


money, and position, and all that sort of thing, 
who’s going to take it away from them? You 
don’t suppose we’re all going to turn socialists 
and pool the wealth of the country, and every- 
body’s going to live in a garden-city and wear 
sandals and eat nuts?” 

“Of course not,” said Doggie. ; 

“Well, how are people like ourselves going 
to feel any difference in what you call social 
conditions?” 

Superficially Peggy’s proposition was incon- 
trovertible. Unless there happened some social 
cataclysm involving a newly democratized 
world in ghastly chaos, which, after all, was 4 
remote possibility, the externals of gentle life 
would undergo very slight modification. Yet 
there was something fundamentally wrong 0 
Peggy’s conception of post-war existence, 
something wrong in essentials. Now, a critical 
attitude towards Peggy, whose presence was 4 
proof of her splendid loyalty, seemed hateful. 
But there was something wrong, all the same— 
something wrong in Peggy herself, that put 
her into opposition. In one aspect she was the 
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US.Fuel Administration 
authorizes us to say that it 
considers the use of oil cook 
stoves and oil heaters at this 
time a very important help 
in the necessary conservation 
of coal for war purposes. 


Burn Kerosene Oil 








Help save fifty million tons of coal this year for 
essential war industries! Use kerosene for cooking in 
the New Perfection Oil Cook Stove—the stove that 
saves the Nation’s coal and well repays your practical 
patriotism with gas stove comfort and convenience. 


Three million homes already use the New Perfection Oil 
Cook Stove. It keeps kitchens cool and clean. Banishes forever 
the drudgery of coal hod and ash pan. 

The Long Blue Chimnéy Burner lights and heats instantly, 
like gas. Turns every drop of oil into intense even heat—no 
soot—no odor. Flame stays where set for fast or slow cooking. 
Makes kerosene the ideal kitchen fuel. 


All New Perfection Burners are brass—serviceable for years. 






New Perfection Ovens bake perfectly because of correct 
heat circulation. Have glass doors. Fit any stove. 











Buy your New Perfection Oil Cook Stove and Oven at any 
good hardware or housefurnishing store or write us for New 
Perfection booklet. 


THE CLEVELAND METAL PRODUCTS COMPANY 


7311 Platt Avenue Cleveland, Ohio 
Made in Canada by the Perfection Stove Co., Ltd., Sarnia, Ont. 
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NEW PERFECTION 


Comfort 


COMPLETE THE KITCHEN 
With a New Perfection 


~ Kerosene Water Heater. 


Gives you steaming hot 
water quickly for kitchen, 
laundry and bath. Ask your 
dealer or write us for folder 
No. 318. 


COAL 
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The Rough Road 


re-war Peggy with her cut-and-dried little 
social ambitions and her definite projects of 
attainment, but in another she was not. The 

re-war Peggy had swiftly turned into the 

triotic English girl who had hounded him 
into the army. He found himself face to face 
with an amorphous, characterless sort of 
Peggy whom he did not know. It was per- 
plexing, baffling. Before he could formulate 
an idea, she went on: 

“You silly old thing, what change is there 
likely to be? What change is there now. after 
all? There’s a scarcity cf men, naturally. 
They're out fighting. But when they come 
home on leave, life goes on just the same as 
before—tennis parties, little dances, dinners. 
Of course, lots of people are hard hit. Did I 
tell you that Jack Pounceby was killed—the 
only son? The war’s awful and dreadful, I 
know—but if we don’t go through with it 
cheerfully, what’s the good of us?” 

“T think I’m pretty cheerful,” said Doggic. 

“Oh, you’re not grousing, and you’re mak- 
ing the best of it. You’re perfectly splendid. 
But you’re philosophizing such a. lot over it. 
The only thing before us-is to do in Germany, 
Prussian militarism,, and. soon, and then 
there’ll be peace, and we'll all be happy again.” 


“HAY E you met many men who say that?” 
he asked. 

“Heaps. Oliver was talking about it only 
the other day.” 

“Oliver?” 

At his quick challenge he could not help 
noticing a little cloud, as of vexation, pass over 
her face. 

“Ves, Oliver,” she replied with an unneces- 
sary air oi defiance. ‘‘He has been ove- here 
on short leave. Went back a fortnight ago. 
He’s as cheerful as cheerful can be. Jollier 
than ever he was. I took him out in the dear 
old two-seater, and he insisted on driving to 
show how they drove at the front—and it’s 
only because the Almighty must have kept a 
special eye on a dean’s daughter that I’m here 
to tell the tale.” 

“You saw a lot of him, I suppose,” said 
Doggie. 

A flush rose on Peggy’s cheek. ‘Of course. 
He was staying at the deanery most of his 
time. I wrote to you about it. I’ve made a 
point of telling you everything. I even told 
you about the two-seater.” 

“So you did,” said Doggie. ‘‘I remember.” 
Hesmiled. “ Your description made me laugh. 
Oliver’s a major now, isn’t he?” 

“Yes. And just before he got his major- 
ship they gave him the Military Cross.” 

“He must be an awlul swell,” said Doggie. 

She replied with some heat. ‘He hasn’t 
changed the least little bit in the world.” 

Doggie shook his head. “No one can go 
through it, really go through it, and come 
back the same.”’ 

“You don’t insinuate that Oliver hasn’t 
really gone through it?” 

“Of course not, Peggy dear. They don’t 
throw M. C.’s about like Iron Cresses. In 
<rder to get it Oliver must have looked into 
the jaws of Hell. They all do. But no man 
is the same afterwards. Oliver bas what the 
French call /e panache.” 

“What's /e panache?” 

_ “The real heroic swagger—something spir 
itual about it. Oliver’s not going to let you 
notice the change in him.” 

“We saw ‘The Bing Boys’ at the Alhambra, 
and he laughed as if such a thing as war had 
never been heard of.” 

“Naturally,” said Doggie. “All that’s part 
of le panache.” 

“You're talking through your hat, Marma- 
duke,” she exclaimed with some irritation. 
“Oliver's a straight, clean, English soldier.”’ 

“T’ve been doing my best to tell you so,” 
said Doggie. 2 A 

“But you seem to be criticizing him because 
he’s concealing something behind what you 
call his panache.” i 
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Such hose is stronger and more flex- 
ible than hose made of a few plies 
which add bulk without strength. 


Your hose will serve you best when 
equipped with a “Boston” Spray 
Nozzle. It is easy to use, cannot 
get out of order, and gives a 
shower, spray or mist. 


Send a 3c 

stamp for our practical 

booklet ‘‘Making the Garden Grow.” It 

is full of helpful suggestions. Address Dept. 7. 
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Baked in old- Baked in 
fashioned pan Pyrez 


Bread baked in Pyrex 

rises an inch higher. 

ee y ograph shows 
the difference 


€@risp undercrust 
just like the top 


Are the undercrusts of your pies so 
brown, so crisp that you could serve 
them upside down and be as proud of 
them as though the top crust showed? 


They are when you bake in Pyrex. 


Scientists explain why every food 
cooks so much better in Pyrex. 


“Won't it break when I put it cold into my 
oven?’’—you ask. No, it won't. This 
photograph of a laboratory test of a Pyrex 
dish on a cake of ice with boiling water 
pouring into it shows how durable Pyrex is 


They tell us there are two kinds of heat in an 
oven—hot air heat and heat which radiates from 
the walls and bottom of the oven. Only one-third of 
the oven heat is hot air. Two-thirds is radiant heat. 


Only the hot air can heat a metal pan. 


Just as an iron 


shutter keeps out the sun’s rays, so every metal pan keeps 
out radiant heat. Just as a window pane lets in the warmth 
of sunlight, so all the oven heat floods through Pyrex. 


In Pyrex the full even heat reaches the top, bottom 
and sides of the food. No wonder every food cooked 


in Pyrex tastes so much better! It is better. 


Pyrex never breaks, even in the hottest oven. More 


than this: it does not flake, craze, discolor, 


dent, burn 


out or rust. After years of use your Pyrex will still 


look clean, beautiful as the day you bought it. 


Dealers everywhere sell Pyrex. They are authorized to 


replace any dish broken by oven heat. 


Pyrex has the 


name on every piece. Leading manufacturers of metal 
mountings have adopted Pyrex for their standard inserts. 
Get your first dish today. You will say Pyrex is the only 


wholly satisfactory oven ware. 


Write now for the free illustrated booklet 


“New Facts 


About Cooking.” Pyrex Sales Division, Corning Glass Bean Pot 


Works, 215 Tioga Avenue, Corning, N. Y. 


Manufactured by the World’s Largest 
Makers of Technical Giass 


* PYREX 


TRANSPARENT OVEN DISHES 


Layer Cake Dish 
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“Not criticizing, dear. Only stating. I 
think I’m more Oliverian than you. 

“I’m not Oliverian,” cried Peggy . With 
burning cheeks. “And I don’t see why we 
should discuss him like this. All I said was 
that Oliver, who has made himself a distin. 


| guished man, and will be even more distip- 


guished, and at any rate knows what he’s 
talking about, doesn’t worry his head with 


| social reconstruction and all that sort of rot. 
| I’ve come here to talk about you, not about 


Oliv er. Let us leave him out of the question,” 
“Willingly,” said Doggie. “TI never had any 
reason to love Oliver, but I must do him justice, 
I only wanted to show you that he must be a 
bigger man than you imagine.” | 
“I’m glad to hear you say so,” cried Peggy, 


| with a flash of the eyes. os | hope it’s true.” 


* The war’s such a whacking big thing, you 


| see,” he said with a conciliatory smile. “No 
| one can prophesy exactly what’s going to 


come out of it. But the whole of human 


| society—the world, the whole of civilizatién— 


is being stirred up like a Christmas pudding. 
The war’s bound to change the trend of ‘all 


| human thought. There must be an entire 


rearrangement of social values.” 

“Did you learn all this horrible, rank social- 
ism in France?” asked Peggy. 

“Perhaps, but it seems so obvious.” 

“It’s only because you’ve been living 
among Tommies, who’ve got those stupid ideas 
into their heads. If you had been living among 


| your social equals—” 


“In Durdlebury?” 

She flashed rebellion. “Yes. In Durdle- 
bury. Why not?” 

“T’m afraid, Peggy dear,” he said, with his 
patient, pleasant smile, “you are rather 


| sheltered from the war in Durdlebury.” 


HE cried out, indignant.. “Indeed we're 
not! The newspapers come to Durdlebury, 
don’t they? And everybody’s doing sonte- 


| thing. We have the war all around us. We’ve 
| even succeeded in getting wounded soldiers 
| in the Cottage Hospital. Nancy Murdoch is 
| a V. A. D. and scrubs floors. Cissy James is 
| driving a Y. M. C. A. motor car in Calais. 


Jane Brown-Gore is nursing in Salonika. We 
read all their letters. Personally I can’t do 
much, because mother has crocked up and 
I’ve got to run the deanery. But I'm slaying 


| from morning to night. Only last week I got 


up a concert for the wounded. Alone | did it 


| —and it takes some doing in Durdlebury, now 


that you’re away and the Musical Association 


| has perished of inanition. Old Dr. Flint’s no 


earthly good since Tom—the eldest son, you 
remember—was killed in Mesopotamia. So] 
did it all, and it was a great success. We netted 
four hundred and seventy pounds. And 
whenever I can get a chance I go round the 
hospital, and talk and read to the men, and 
write their letters, and hear of everything. 1 
don’t think you’ve any right to say we’re out 
of touch with the war. Ina sort of way I know 
as much about it as you do.” 

Doggie in some perplexity scratched _his 
head, a thing which he would never have done 
at Durdiebury. With humorous intent. he 
asked, “Do you know as much as Oliver?” 

“Oliver’s a field officer,” she replied tartly, 
and Doggie felt snubbed. “But I’m sure he 
agrees with everything I say.” She paused 
and in a different tone went on, “Don’t you 
think it’s rather rotten to have this piffling 
argument when I’ve come all this way to see ° 
you?” 

“Forgive me, Peggy,” he said penitently. 
sis | appreciate your coming more than [ can 
say. 

She was not appeased. “And yet you don’t 
give me credit for playing Pris game. 

““What game?” he asked with a smile. 

“Surely you ought to know.’ 

He reached out his hand and took hers. 

‘Am I worth it, Peggy?” 

Her dips twitched, and tears stood in her 


| eyes. “I don’t know what you mean.’ 
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CONSERVATION LOAF (A meat substitute) 


Cook 2 heaping tablespoons Minute Tapioca, 1 heaping teaspoon salt, > teaspoon pepper or paprika, and 1 pint milk in a double boiler for 
15 minutes, stirring frequently. Take out '4 cup of mixture, in it dissolve thoroughly 1 envelope Minute Gelatine. Return it to 
boiler. Add 1 egg well beaten, 1 cup finely chopped or ground walnut meats, 1 heaping tablespoon butter, 

1 medium onion finely chopped, poultry seasoning or kitchen bouquet if desired, 1 cup 
cooked and chopped beans (any except wax or string). Cook for5 
minutes. Remove from stove, put into buttered dish 


APRICOT MARMALADE 
(Good on bread without butter) 


Wash !»-lb. dried apricots, soak 
over night in 1 quart water. 
Cook in same water until soft, 
and strain. Press apricots 
through colander. Stir 1 
cup sugar, 1 pinch salt, 1 
envelope Minute Gelatine 
together. Add to apricot 
pulp. Heat all, stirring 
constantly, when 
nearly boiling Rut in 
jelly glasses. When 
cool cover with 

liquid paraffin. 


Save the Wheat 
and Try These Fascinating New Dishes 


\ X JOMEN are serving by saving the food of our 
: country by learning new ways of using foods 
in place of those that should be conserved. 

_ Mrs. Derby, our Domestic Science Specialist, 
is doing her bit by working out some conservation 
receipts that ate appetizing, economical, and of 


MINUTE TAPIOCA COMPANY, 65 North Main Street, Orange, Mass. 


(not tin), Set in cold place for several hours. 


PENNY SAVER 


(For left-over meat or fish) 


Heat 34 cup milk and '4 cup water in 
double boiler. Add 3 heaping teaspoons 
Minute Tapioca. Cook 10 minutes, stir- 
ring frequently. Add %°4 cup meat or 
fish, chopped. Cook 5 minutes. Beat 1 
egg. Stir it into Tapioca, season to 
taste. Remove from fire, put in but- 
tered baking dish, cover with buttered 
bread-crumbs. Bake until brown. 
Serve hot. 


BAKED CHEESE TAPIOCA 


(For a meatless day) 


To 1 pint milk add 1 egg well beaten, 2 
heaping tablespoons Minute Tapioca, 
l pinct salt, paprika, 1 cup of cheese 
cut into dice. Bake until thick, stir oc- 
casionally. 5 minutes before removing 
from oven sift over !4 teaspoon baking 
powder. Serve hot on toast. 


splendid food value. Minute Tapioca saves the 
meat and saves the wheat. It is rich in food value. 
It lends itself to many different dishes. 

Minute Gelatine is also a practical product which 
can be used economically. Look for the Blue 


Band and the Minute Man. 


SAMMIES’ TAPIOCA 


(Receipt taken from the Army 
Cook Book) 


Prepare and cook 14-lb. evapo- 
rated peaches in 1 quart water, 
according to directions for 
Apricot Marmalade. Strain. 
To liquid add water to 
make 1 quart. Heat in 
double boiler, when hot 
add 4 heaping table- 
spoons MinuteTapioca, 

1 cup sugar, 1 pinch 

salt. Cook 15 minutes, 

add peaches (first 

put through sieve). 

Cook for ae min- 

utes. Serve cold 

with fresh 

milk. 


Save the Meat 


MINUTE TAPIOCA COMPANY 

65 North Main Street, Orange, Mass. 
Please send me your Conservation Cook 
Book, which gives new and economical 
receipts for Minute Tapioca and Minute 
Gelatine. 


Grocer’s Name.... 


In using advertisements see page 6 








“Wasn’t it lucky we had 
ham for dinner!” 


steaming coffee, and Tom said if there 
was one thing he liked better than 
baked ham it was ham sandwiches! 


“We invited the Huntingtons for 
dinner, and they never appeared till 
bedtime! 


“Their motor broke down, of course 
miles from a telephone or anything. 


“I was sorry about dinner—Tom 
Huntington is so fond of baked ham 
that we had one especially for him. 


“But in a few minutes Mary and I 
had thin-sliced sandwiches ready and 


“That’s because it was Swift’s Pre- 
mium! Now that we have a whole 
ham only on special occasions, since 
signing the food pledge, I’m always 
particular to get a Swift’s Premium 
Ham it has such a wonderful, sweet 
flavor.” 


Swift & Company, U.S. A. 


Swifts Premium Ham 
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The Rough Road 


“Neither do 1, quite,’’ he replied simply. 
«But it seems that I’m a Tommy through and 
through, and that I’ll never get Tommy out 


of my soul. : 
“That's nothing to be ashamed of,” she 


declared stoutly. 

“Qf course not. But it makes one see all 
sorts of things in a different light.” 

“Oh, don’t worry your head about that,” 
she said, with pathetic misunderstanding. 
“We'll put you all right as soon as we get you 
pack to Durdlebury. I suppose you won't 
refuse to come this time.” 

“Yes, V'll come this time,” said Doggie. 

So he promised, and the talk drifted on to 
casual lines. She gave him the mild chronicle 
of the sleepy town, described plays which she 
had seen on her rare visits to London, sketched 
out a program for his visit to the deanery. 

“And in the meanwhile,” she remarked, 
“try to get these morbid ideas out of your 
silly old head.” 

Time came for parting. She rose and shook 
hands. “Don’t think J’ve said anything in 
depreciation of Tommies. I understand them 
thoroughly. They’re wonderful fellows. Good- 
by, old boy. Get well soon.” She kissed her 
hand to him at the door and was gone. 

It was now that Doggie began to hate him- 
self. For all the time-that Peggy had been 
running on, eager to convince him that his 
imputation of aloofness from the war was un- 
deserved, the voice of one who, knowing its 
splendors and its terrors, had pierced to the 
heart of its mysteries, rang in his ears. 

“Leur gaielé fait peur.” 


XIX 


HE X-Rays showed the tiniest splinter 
of bone in Doggie’s thigh. The surgeon 
fished it up, and the clean wound healed 
rapidly. Doggie would not stump about at 
ease on a wooden leg, but in all probability 
would soon find himself back in the firing line 
—a prospect which brought great cheer to 
Doggie. For in spite of the charm of the 
pretty hospital, the health-giving sea air, the 
long rest for body and nerves, life seemed flat 
and unprofitable. 

He had written a gay, irreproachable letter 
to Jeanne, to which Jeanne, doubtless thinking 
it the last word of the episode, had not replied. 
Loyalty to Peggy forbade further thought of 
Jeanne. He must henceforward think of 
Peggy and her sturdy faithfulness as hard as 
he could. But the more he thought, the more 
remote did Peggy seem. Of course the pub- 
licity of the interview had invested it with a 
certain constraint, knocked out of it any 
approach to sentimentality or romance. They 
had not even kissed. They had spent most of 
the time arguing from different points of view. 
They had been near to quarreling. It was 
outrageous of him to criticize her, yet how 
could he help it? The mere fact of striving to 
exalt her was a criticism. 

_Indeed they were far apart. Into the sensi- 
tive soul of Doggie the war in all its meaning 
had passed. The soul of Peggy had remained 
untouched. To her, in her sheltered corner of 
England, it was a ghastly accident, like a rail- 
way collision blocking the traffic on her 
favorite line, For the men of her own class 
who took part in it, it was a brave adventure; 
lor the common soldier, a sad but patriotic 
necessity. If circumstances had allowed her 
to go forth into the war-world as nurse or can 
teen helper at a London terminus, or motor 
driver in France, her horizon would have 
broadened. But the contact with realities 
into which her dilettante little war activities 
brought her was too slight to make a deep 
Impression. In her heart, as far as she re- 
vealed herself to Doggie, she resented the war 
because it interfered with her own definitely 
marked out scheme of existence. The war 
over, she would regard it politely as a thing 
that h id never been, and would forthwith set 
to work upon her aforesaid interrupted plan. 
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QvGREASY, smeary, smoky, dust-catching fur- 

niture can be easily restored to its original beau- 
ty and charm with Johnson’s Prepared Wax. It cleans and polishes in one 
operation—protects and preserves the varnish, adding years to its life and 
beauty—covers up mars and small surface scratches—prevents checking. 


JOHNSON’S PREPARED WAX 


“Liquid and Paste 


Johnson’s Prepared Wax is now made in liquid form as well as 
paste. Many people prefer the Liquid Wax as it polishes instantly with 
but very little rubbing—you can go over a roomful of furniture, a good 
sized floor or an automobile in _half-an-hour. 7 











Johnson’s Prepared Wax contains absolutely no 
oil, consequently it imparts a hard, dry, glasslike 
polish which does not collect or hold the dust. It never be- 
comes sticky in the hottest weather or from the heat of 
the body.. Does not finger print. 


Quarts $1.40 Pints $ .75 Half-pints $ .50 
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The Rough Road 


And toward a comprehension of this apparent 
serenity the perplexed mind of Doggic groped 
with ill success. All his old values had been 
kicked into higgledy-piggledy corfusion, Aj] 
hers remained stedfast. 

So Doggie reflected with some grimness that 
there are rougher roads than those which lead 
to the trenches. 

A letter from Phineas did not restore 


| equanimity. It ran: 


“My dear Laddie, 2 

“Our unsophisticated friend, Mo, and myself 
are writing this letter together and he bids me 
begin it by saying that he hopes it finds -you 
as it leaves us at present, in a much of dust 
and perspiration. Where we are now I must 
not tell, for (in the opinion of the Censor) you 
would reveal it to the Very Reverend the Dean 
of Durdlebury, who would naturally tele. 
graph the information to the Kaiser. But the 
Division is far, far from the idyllic land of 
your dreams, and there is bloody fighting 
ahead of us. And though the hearts of Mo 
and me go out to you, laddie, and though we 
miss you sore, yet Mo says he’s blistering glad 
you're out of it and safe in your perishing bed 
with a Blighty one. And such, in more 
academic phraseology, are the sentiments of 
your old friend Phineas. 


H, laddie! It was a bad day when.we 
marched from the old billets, for the word 
had gone round that we weren’t going back. 
I had taken the liberty of telling the lassie ye 
ken of something about your private position 


| and your worldly affairs, of which it seems you 
| had left her entirely ignorant. Of course, with 
| my native Scottish caution and my knowledge 


of human nature gained in the academies of 
prosperity and the ragged schools of adversity, 
I did not touch on certain matters of a delicate 


nature. That is no business of mine. If there 


is discretion in this world in which you can 
trust blindly, it is that of Phineas McPhail. I 


| just told her of Denby Hall and your fortune 


which I fairly accurately computed at a 


| couple of million francs. For I thought it was 
| right she should know that you weren’t just 
_a scallywag private soldier like the rest of us. 


And I am bound to say that the lassie was 


| considerably impressed. In further conversa- 
| tion I told her something of your early -life, 
| and, though not overdesirous of blackening 


my character in her bonnie eyes, I let her 
know what kind of injudicious upbringing you 
had been compelled to undergo. ‘/J/ a été élevé, 


| said I, ‘dans—’ What the blazes was the 


French for cotton-wool? The war has a 


| pernicious effect on one’s memory—I some- 


times even forget the elementary sensations of 
inebriety. ‘Dans la ouate,’ she said. And I 
remembered the word. ‘Oui, dans la ouate, 
said I. And she looked at me, laddie, or rather 
through me, out of her great eyes—you mind 


| the way she treats your substance as a shadow 


and looks through it at the shadows that to her 
are substances—and she said below her 


| breath—I don’t think she meant me to hear 


it, ‘Et c’est lui qui a fait cela pour moi.’ 
“Mo, in his materialistic way, is clamorous 


| that I should tell you about the chicken; the 


which, being symbolical, I proceed to do. It 
was our last day. She invited us to lunch in 
the kitchen and shut the door so that none 
of the hungry varlets of the company should 
stick in their unmannerly noses and whine for 
scraps. And there, laddie, was an omelet, 
and cutlets, and a chicken, and a fromage d la 
créme such as in the days of my vanity I have 
never eaten, cooked by the old body whose 
soul you won with a pinch of snuff. The poor 
lassie could scarcely eat, but Mo saw that 
there was nothing left. The bones on his 
plate looked as if a dog had been at them 
for a weck. And there was vintage Haut 
Sauterne which ran down one’s throat like 
scented gold. ‘Man,’ said I to Mo, ‘if you 
lap it up like that, you’ll be as drunk as Noah. 
So he cast a frightened glance at Mademoiselle 
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Do you live in a haunted house? 


There is a haunted house in al- 
most every community. Its spooky 
character awes and frightens the 
children; grown-ups shun it on 
dark nights. 

There is another kind of haunted 
house, the germ-haunted house, 
that shelters a menace which is far 
from imaginary, which is danger- 
ously -real.. Is your home germ- 
haunted? It is,and so is every home 
that is not regularly disinfected. 

Germ-breeding places exist in 


buildings of all kinds, large and 
small. Civilization has a long way 
to go before it can eliminate these 


sources of disease; but science has 
shown the way to eradicate their 
dangers. Disinfection has changed 
Panama froma pest-hole toa health 
resort. The terrible ravages of yel- 
low fever in. Havana were once re- 
garded as beyond remedy. - Disin- 
fection has made the scourge only 
a memory. 
Epidemics are’ born of ditt and 
ignorance. Do your share to offset 
the baleful effects .of -this ‘néglect. 
Don’t let the neglect of others en- 
danger the. health of your family. 
Disinfect your home regularly and 
thoroughly with Lysol. 


How to Banish the Ghost 


Germ-life is impossible where Lysol is used regularly. Great hospitals rely upon its 
powerful disinfecting qualities. Boards of health and physicians urge its use. 
h Get a bottle today, mix a little of it with water, and use the 
solution regularly in garbage cans, toilets, sinks, and drains. 
Use it in scrubbing-water, in dark, sunless corners, and 
wherever flies gather. Lysol is economical; a 50c bottle makes 
5 gallons of powerful disinfectant—a 25c bottle makes 2 gal- 
lons. Lysol is invaluable for personal hygiene. 


Lysol Shaving Cream contains Lysol; kills germs on razor and 
brush, guards the tiny cuts from infection, gives the antiseptic and 
comfortable shave. If your dealer hasn’t got it, ask him to order @ 
supply for you. Price 25c. 
Lysol Toilet Soap contains Lysol, and therefore protects the skin 
from germ infection. It is refreshingly soothing and healing and 
a ; helpful for improving the skin. Ask your dealer. If he hasn’t got it, 
Ideal Antiseptic ask him to order it for you. Price 25c. 
Disinfectant Samples Free—Send your name and address for free samples of 
- Lysol Shaving Cream and Lysol Toilet Soap with interesting and 
(inert ingredioat water helpful literature on Lysol. 
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The Rough Road 


and sipped like a young lady at a christening 
rty. Then she brings out cherries and plums 
and peaches, and opens a half bottle of cham- 


e and fills all our glasses, and Toinette | 
had aglass; and she rises in the pale; dignified, | 


Greek-tragedy way she has, and she makes a 
wee bit speech. ‘Messieurs,’ she said, ‘perhaps 

a may wonder why I have invited you. But 
think you understand. It is the only way I 
had of sharing with Doggie’s friends the for- 
tune that he so heroically brought me. 
It is but a little tribute of my gratitude to 
Doggie. You are his friends, and I wish well 
that you would be mine—trés franchement, trés 
loyalement.’ She put out her hand and we 
shook it. And old Mo said, ‘Miss, I’d go to 
Hell:for you!’ Whereupon the little red spot 
you may have seen for yourself came into her 

lé cheek and a soft look like a flitting moon- 
eam crept into her eyes. Laddie, if I’m 
waxing too poetical, just consider that Made- 
moiselle Jeanne Boissiere is not the ordinary 
woman the British private soldier is in the 
habit of consorting with. Then she took up 
her glass. ‘Je vais porter un toast, Vive 
Angleterre!’ And although a Scotsman, I 
drank it as if it applied to me. And then she 
cried ‘Vive /a France!’ And old Toinette cried 
‘Vivela France!’ And they looked transfigured, 
and I fairly itched to sing the Marseillaise, 
though I knew I couldn’t. Then she chinked 
glasses with us. ‘Bonne chance, mes amis!’ 
» “And then she made a sign to the auld wife, 
who added the few remaining drops to our 
glasses. ‘To Doggie!’ said Mademoiselle. 
We drank the toast, laddie. Old Mo began in 
his cracked voice, ‘ For he’s a jolly good fellow.’ 
I kicked him and told him to shut up. But 
Mademoiselle said, ‘I’ve heard of that. It 
isaceremony. I like it. Continue.’ 

“So Mo and I held up our glasses and, in 
indifferent song, proclaimed you what the 
Army, developing certain rudimentary germs, 








| 


| 


has made you, and Mademoiselle too held up | 


her glass and threw back her head and joined 
us in the hip, hip, hoorays. It would have 
done your heart good, laddie, to have been 
there to see. But we did you proud. 

“When we emerged from the festival, the 
prettiest which, in the course of a variegated 
career, I have ever attended, Mo says, ‘If I 
badn’t a gal at home——’ 

““Tf you hadn't got a girl at home,’ said I, 
‘you'd be the next biggest fool in the army 
to Phineas McPhail!’ 

“We marched out just before dusk, and 
there she was by the front door; and though 
she stood proud and upright, and smiled with 
her lips and blew us kisses with both hands, to 
which the boys all responded with a cheer, 
there were tears streaming down her cheeks 
and the tears, laddie, were not for Mo, or me, 
or any one of us ugly beggars that passed her 
by. 

“T also have good news for you, in that I 
hear from the thunderous, though excellent, 
Sergeant Ballinghall there is a probability 
that when you rejoin, the C. O. will be afflicted 
with a grievous lapse of memory and that he 
will be persuaded that you received your 
wound during the attack on the wiring party. 
_ “As I said before, laddie, we’re all like the 
Scots wha’ hae wi’ Wallace bled and are going 
to our gory bed or to victory. Possibly both. 
With which incontrovertible proposition and 
the joint love of Mo and myself, I now con- 
lude this epistle. y 

“Yours, PHINEAS.” 


“OF all the blazing imbeciles!’”’ Doggie cried 

aloud. Why the unprintable unprintable- 
hess couldn't Phineas mind his own business? 
Why had he given his silly accident of fortune 
aWay in this childish manner? Why had he 
told Jeanne of his cotton-wool upbringing? 
His feet tingled to kick Phineas. Of course 
Jeanne, knowing bim now to be such a gilded 
ass, would have nothing more to do with him. 
[t explained her letter. He damned Phineas 


to all eternity, yet through this devastating 
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With 
. RAISINS 


Luscious Food for War Time 


Sold by Bakers and Grocers 
at Ic Each 


ERE’S instant appeal to 

your appetite and reason: 
The Victory Penny-Bun for- 
mulas contain no sugar, no 
fats, and only a small amount 
of vegetable oils. 

This delicious blending of 
flours, spice and Sun-Maid 
Raisins comes to you as a 
war-time treat and true food 


| conserver. 


Bakers everywhere make 


| Victory Penny-Buns and sell 





them at I cent each, whether 
you buy one or a dozen. Buy 
them where you buy your 
bread. 

No wonder the Victory 
Penny-Bun has won instant 


favor: It combines delightful 
flavor, and sturdy food value. 
Its appearance (golden brown 
crust) will charm you. 

Break it open and its spicy 
aroma will tempt your palate. 
Taste it—and count yourself 
a Penny-Bun convert. 

This delicious Victory 
Penny-Bun contains no sugar 
other than the natural sugar 
of the Raisins. It contains no 
lard and only a small amount 
of vegetable oil. 

Its proportion of wheat is 
33% less than white bread, yet 
it is richer in food value than 
white bread. Rice and oat 
flour make up the difference. 


* 
California SUN-MAID Raisins 





an economy dessert 
value. Your 


Raisin pie is 
abounding in food 
baker can supply you. 


Raisin bread can be purchased of 


your baker. It’s the bread of high 


nutrition. 


Raisins today, more thei ever before, are helping thousands of American 


homes to combat high prices. 


Use them in corn bread, boiled rice, and corn meal mush. 
Send for our new recipe book giving 


add fine flavor to stewed prunes. 


Raisins improve the plain foods of war-time. 


Use them to 


food values and many recipes for attractive raisin foods. You can eat raisin 
candy with zest and a clear conscience because raisins in candy save sugar, 


California Associated Raisin Company 


Membership 8,000 Growers 
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“The F ragrance 
of Fresh Berries 


Don’t be satisfied to have your fruit merely “keep”—to 
find no active fermentation when you open the jar. The 
stale, flat odor of some canned fruit is easily avoidable.” If 
the seal is perfect you can preserve the genuine fragrance 
of orchard and garden in every jar. 


‘GOOD LUCK 


The Original COLD od ACK Jar Rubbers 


will do this for you. These thick, strong, elastic rings will not 
crack or shrink. You may depend upon them to keep your 
fruit indefinitely. These rings are used by canning experts 
everywhere teaching the Cold Pack method of preserving. 


GOOD LUCK RUBBERS are standard equipment 
on Ball Ideal, Atlas EZ Seal, Putnam 
Lightning, Smalley’s Eureka and other fruit jars. 


The new edition of our booklet “Good Luck in Preserving” teaches you the 
“Cold Pack” method and gives many delicious recipes. Send a 3-cent stamp 
for it today. If your grocer doesn’t keep 
Good Luck Rings, send 15 cents in stamps 


for a sample dozen, or 25 cents for two 
dozen. 


BOSTON WOVEN HOSE & 
RUBBER COMPANY 


20 Hampshire Street, Cambridge, Mass. 
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The Rough Road 


anathema: ran a streak of love which at the 
end turned the whole thing into forlorn derision 
And as soon as he could laugh, he saw things 
in a clear light. Both of his two friends were 
in their respective ways, in love with his won. 
derful Jeanne. Both of them were steel-trye 
to him. It was just part of their loyalty to 
foment this impossible romance between 
Jeanne and himself. If the three of them were 
now at Frelus, the two idiots would be playing 
gooseberry with the smirking conscientiousness 
of a pair of schoolgirls. So Doggie forgave 
the indiscretion. After all, what did it matter? 

It mattered, however, to this extent, that 
he read the letter over and over again until 
he knew it by heart and could picture to him. 
self every phase of the banquet and every 
fleeting look on Jeanne’s face. 

“All this,” he declared at last, “is utterly 
ridiculous.” And he tore up Phineas’s letter 
and, during his convalescence, devoted himself 
to the study of European politics, a subject 
which he had scandalously neglected during 
his elegantly leisured youth. 


THE day of his discharge came in due course, 

A suit of khaki took the place of the hos- 
pital blue. He received his papers, the seven 
days’ sick furlough, and his railway warrant, 
shook hands with nurses -and comrades, and 
sped to Durdlebury in the third class carriage 
of the Tommy. 

Peggy, in the two-seater, was waiting for 
him in the station yard. He exchanged greet- 
ings from afar, grinned, waved a hand and 
jumped in beside her. 

“How jolly of you to meet me!” 

“Where’s your luggage?” 

“Luggage?” It seemed to be a new word. 
He had not heard it for many months. He 
laughed. ‘“Haven’t got any, thank God! If 
you knew what it was to hunch a horrible 
canvas sausage of kit about, you’d appreciate 
feeling free.” 

“It’s a mercy you’ve got Peddle,” said 
Peggy. ‘He has been at the deanery fixing 
things up for you for the last two days.” 

“T wonder if I shall be able to live up to 
Peddle,” said Doggie. 

“Can’t you forget you’re a Tommy for a few 
days?”’ she said, as soon as the car had cleared 
the station gates and was safely under way. 

He noted a touch of irritation... “All right, 
Peggy dear,” said he. “1’ll do what I can.” 

“Oliver’s here, with his man Chipmunk,” 
she remarked, her eyes on the road. 

“Oliver? On leave again? How has he 
managed it?” 

“You'd better ask him,” she replied tartly. 
“All I know is that he turned up yesterday, 
and he’s staying with us. That’s why I don’t 
want you to ram the fact of your being a 
Tommy down everybody’s throat.” 

He laughed at the queer little social problem 
that seemed to be worrying her. “TI think 
you'll find blood is thicker than military eti- 
quette. After all, Oliver’s my first cousin. If 
he can’t get on with me, he can get out.” To 
change the conversation, he added after 4 
pause: “The little car’s running splendidly.” 

They swept through the familiar old-world 
streets which had resumed more or less _theit 
pre-war appearance. The sleepy meadows by 
the river, once ground into black slush by 
guns and ammunition wagons and _ horses, 
were now green again and idle, and the troups 
once billeted on the citizens had marched 
Heaven knows whither—many to Heaven 
itself, or whatever Paradise is reserved for 
the great-hearted English fighting man who 
has given his life for England. Only here and 
there a stray soldier on leave, or one of the 
convalescents from the cottage hospital, struck 
an incongruous note of war. They drew UP 
at the door of the deanery under the shadow ol 
the gray cathedral. 

“Thank God that is out of reach of the 
Boche!” said Doggie, regarding it with a new 
sense of its beauty and spiritual significance. 
“To think of it like Rheims or Arras! I've 
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a few : The Fuel Administration authorizes us to say that it considers the 
pared r use of Oil Cook Stoves and Oil Heaters at this time a very im- 
ry ee p : portant help in the necessary conservation of coal for war purposes. 
‘ight, e « 
LL : * a e 
nk, we Put Your Kitchen in the Front Line 
7 Py ‘ When old General Summer begins bringing his regiments of fruits 
rtly. and vegetables to our kitchens, we must be ready to handle them. 
day, = Py - We must care for each company as it comes to our door with the 
a ke ; maximum of ease, that we may be fresh and smiling for the next 
:' draft that good weather and bumper crops will surely raise. 
_ i e You will find a Florence Automatic Oil Stove the ideal kitchen 
eti- ee aide-de-camp. It assures you a cool kitchen even through the busy 
ned 5 canning days. It burns kerosene which is cheap and easy to obtain. 


It gives a strong flame right under your cooking. 


ee f 1 The Florence Oven is ideal for home drying of fruits and vegeta- 
blue flame, odoriese, | ae bles. It has adjustable racks and a glass door through which you 
can watch the process easily and comfortably. 


smokeless, close up | 

under the cooking : 4 
Order your Florence Automatic Cook Stove from your dealer to- 

day. Ali Florence products carry our guarantee tag. 


oie Send for our booklet on home canning, 
“The Household Helper” 


Central Oil & Gas Stove Company, 153 School St., Gardner, Mass. 


Makers of Florence Oil Cooking Stoves, Florence Tank Water Heaters, Florence Portable 
Baking Ovens, Florence Oil Heaters, Gas Hot Plates, and Gas Heaters 


Made and sold in Canada by 


SAVE COAL | SPbaeD, Secden. Gauets 
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How Do You Spend Tuesday Afternoon? 


Do you spend Tuesday afternoon leaning +The housewife who really values her 

over an ironing board with tired back time and strength, today refuses to iron 

and aching feetP Or,do you finish your by hand. She knows that the SIMPLEX 
ironing early in the morning, can do the work better, in a 

(ee and spend the afternoon in’ mere fraction of the time 2 

a more pleasant way? and at far less expense. 


| 


bi 


Will do your entire ironing in an hour at a cost of less than 4 cents. Irons a 
tablecloth in 3 minutes, with straight edges and a finish far superior to hand work. 


Housewives are enthusiastic over the high grade work done on the SIMPLEX. 
Laundresses and maids appreciate the ease and speed with which the SIMPLEX irons. 


Electric Drive SIMPLEX for washing machine user. Hand Can‘be had on easy payments 
homes electrically equipped. Power SIMPLEX for the home and on approval. Durably 
Power Ironer for the farm or without gas or electricity. made to last a lifetime. 


Write for book “Clean Linen in Abundance.” Also illustrated_story ‘Aunt Eliza from Boston.” 


Our Service Department will pian and arrange your home laundry—no obligation. 


AMERICAN IRONING MACHINE CO., 504-168 N. Michigan Ave., CHICAGO 


ee on We also make Ironing Machines and Equipment for the Small or Hand Laundry, Hotel, Institution, ete. Write for Catalog. 
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The Rough Road | 


gen"Arra-—seen a shell burst among the still | 
sanding ruins. Oh, Peggy”—he gripped her 
ym—you dear people haven’t the remotest 
conception of what it all is—what France has 
giffered. Lmagine this mass of wonder all one 
horrible stone pile, without a trace of what it 
once had been.” : 

“I suppose we’re jolly lucky,” she replied. 

The door was opened by the old butler, who 
had been on the alert for the arrival. 

“You run in,” said Peggy. “T’ll take the 
car round to the yard.” 

So Doggie, with a smile and a word of greet- | 
ing, entered the deanery. 

His uncle appeared in the hall, florid, white- | 
haired, benevolent, and extended both hands | 
to the home-come warrior. “My dear boy, 
how glad I am to see you! Welcome back. 
And how’s the wound? We’ve thought night 
and day of you. If I could have spared the 
time, 1 should have run up north, but I’ve 
not a minute to call my own. We’re doing our 
share of war work here, my boy. Come into 
the drawing-room.” 

He put his hand affectionately on Doggie’s 
am and, opening the drawing-room: door, 
pushed him in and stood, in his kind, courtly 
way, until the young man had passed the 
threshold. Mrs. Conover, feeble from illness, 
rose and kissed him. Then a tall, lean figure | 
in uniform, who had remained in the back- 
ground by the fireplace, advanced with out- | 
stretched. hand. 

“Hello, old chap!” 
Doggie took the hand in an honest grip. 
“Hello, Oliver!” | 
“How goes it?” 
“Splendid,” said Doggie. “You all right?” | 
“Top hole,” said Oliver. He clapped his 
cousin on the shoulder. ‘My hat! you do | 
look fit.” He turned to the dean. “Uncle | 
Edward, isn’t he a hundred times the man he 
was!” | 
“T told you, my boy, you would see a dif- | 
ference,” said the dean. 









EGGY ran in. ‘Now that the affecting | 
meeting is over, let us have tea. Oliver, 
ring the bell.’’ | 
“ The tea came. It seemed to Doggie, hand- | 
ing round the three-tiered silver cake-stand, 
that he had returned to some forgotten former 
incarnation. The delicate china cup in his hand 
appeared too frail for the material uses of life. 
The talk lay chiefly between Oliver and 
himself. Both had known Ypres, and Plug 
Street, and the famous wall at Arras where 
the British and German trenches were but 
five yards apart. Oliver’s division had gone 
down to the Somme in July for the great 

push. 

“T ought to be there now,” said Oliver. ‘I 
feel a hulking slacker and fraud, being home 
on sick leave. But the M. O. said I had just 
escaped shell-shock by the skin of my nerves, 
and they packed me home for a fortnight to 
rest up—while the regiment, what there’s 
left of it, went into reserve.” 

“Did you get badly cut up?” asked Doggie. 

“Rather. We broke through all right. 
Then machine guns which we had overlooked 
got us in the back. Luckily they were spotted 
in time and done in by the artillery, or not a 
soul would have come back.” 

‘My lot’s down there now,” said Doggie. 

“You’re well out of it, old chap,” laughed 
Oliver. 

For the first time in his life Doggie began | 
tealiy to like Oliver. The old-time swash- | 
buckling swagger had gone—the swagger of | 
one who would say, “I am the only live man | 
in this comatose crowd. I am the dare-devil ' 
buccaneer who defies the thunder and sleeps 
on boards while the rest of you are lying soft 
in feather-beds.”” His direct, cavalier way he 
still retained, but the Army, with the omnipo- | 
tent might of its inherited traditions, had 
molded him to its pattern, even as it had 
molded Doggie. So Oliver stood out before 
Doggie’s eyes in a new light, that of the typical 


A Revolution in 
a Tea Pot 


Here eight great evolutions meet. Together 
they constitute a veritable revolution in all Tea 
Pot construction. Of course they are Mirro ad- 
vantages, characteristic of the excellence of 
every article of Mirro Aluminum. 

And Mirro costs you no more than aluminum which does 


not embody Mirro perfections, Mirro Aluminum reflects 
good housekeeping. Sold by better dealers everywhere. 


Aluminum Goods 


Manufacturing Company 
Manitowoc, Wis., U.S. A. 


Makers of Everything in Aluminum 


These are the eight great features of this Mirro Tea Pot:(1) Well- 
balanced handle. * (2) Welded handle sockets. (3) Welded spout. 
* (4) Welded combination hinge and cover tipper. * (5) Rivetless, 
no-burn, ebonized knob. (6) Flame guard. (7) Famous Mirro fin- 
ish. (8) Rich Colonial design. Mirro Aluminum is also designed 
in plain round style. 


*Please note that the star features, 2, 4 and 5, belong 
exclusively to Mirro Aluminum 
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You can bake all the dinner 
at the same time in 


‘BOLO: OVEN 


Big Oven - Little Oven 


N° longer need the preparation of the dinner be a 
long and tedious task; for here is an oven that 
will enable you to bake bread and meat, beans and 
cake—any fast-baking dish at the same time that 
you are baking any slow-baking dish. Think of it! 


It’s all because of our pat- 
ented flue plate (the metal 
shelf in the center of the 
oven). This, when in the 
center, divides the interior 
into two independent ovens. 
The lower gets hot quickly 
and makes an ideal oven for 


fast baking. The upper oven 
maintains a lower tempera- 
ture that is just right for 
slow baking. The flue plate 
can be moved in an instant to 
the slot under the roof, mak- 
ing the whole interior avail- 
able for cooking tall dishes. 


The Bolo saves fuel too. No matter what kind of stove you have 
the Bolo Oven will reduce the fuel bill by almost half. You use 
fuel to heat only the lower oven, the upper oven being heated by 
the exhaust from the oven below. The lower oven is only half as 
high as an ordinary oven and therefore heats up twice as quickly 


and twice as economically. 


The Bolo’s sturdy construc- 
tion, handsome finish, double 
glass door and other special 
features will convince you ata 
glance that this is the oven for 
your home. Examine it at the 
store. If your dealer hasn’t the 
Bolo, send us his name and we 
will see that you are supplied. 


THE GRISWOLD MFG. CO. 


Makers of the Griswold Waf- 
fie Iron, Extra Finished Iron 
Kitchen Ware, Cast Alumi- 
num Hollow Ware, Food 
Cutters and Gas Hot Plates 


Erie, Penna., U.S. A. 














The Rough Road | 


officer trusted and beloved by his men, gj 
his heart went out to him. BS 
“T’ve brought Chipmunk over,” said Olis i 
“You remember the freak? The poor pi 
hasn’t had a day’s leave for a couple of yeauee 
Didn’t want it. But this time I’ve fined 
for him, and his leave is co-terminous wy 
mine. He has been my servant all thro 
If they took him away from me, he'd be quig 
capable of strangling the C. O. He's a funm 
beggar.’ 4 
a lana what kind of soldier?” the dean a 
politely. BS 
“There’s not a finer one in all the armies, 
the earth,” said Oliver. E 
After much further talk the dressing g 
boomed softly through the house. 3 
“You’ve got the green room, Marmaduk 
said Peggy. “The one with the Chippendg 
stuff you used to covet so much.” i 
“T haven’t got much to change into 
laughed Doggie. 
“You’ ll find Peddle up there w aiting { 0 
you,” she replied. d 


ND when Doggie entered the green rog 

there he found Peddle, who welcomed h 
with tears of joy and a display of all 
finicking luxuries of the toilet and adornmey 
which he had left behind at Denby Ha 
There were pots of pomade and face-crea 
and nail polish; bottles of hair-wash ag 
tooth-wash; little boxes and brushes for 
moustache; half a ‘dozen gleaming razo 
the array of brushes and combs and manicii 
set in tortoiseshell with his crest in silvg 
the bottles of scent with spray attachment 
the onyx bowl of bath salts beside the hi 
bath ready to be filled from the ewers of! 
and cold water—the deanery, old-fashi¢ 
house, had but one family bath-room; 4 
deep purple silk dressing-gown over the fe 
rail of the bed; the silk pajamas in a ligh 
shade spread out over the pillow; the 
underwear and soft-fronted shirt, fitted wil 
his ruby and diamond sleeve-links, hung 
before the fire to air; the dinner jacket 
laid out on the glass-topped Chippenda 
table, with black tie and delicate handk 
chief; the silk socks carefully tucked in 
out, the glossy pumps with the silver shoe-hol 
laid across them. 4 

“My God, Peddle!” cried Doggie, scratchi 
his closely cropped hair. ‘What the devil 
all this?” F 

Peddle, gray, bent, uncomprehending, 
garded him blankly. ‘All what, sir?” 

“T only want to wash my hands,” 
Doggie. d 

“But aren’t you going to dress for dinné 
sir?” a 

““A private soldier’s not allowed to " 
mufti, Peddle. They’ d dock me of a week 
pay if they found out.’ 

‘“‘Who’s to find out, sir?” 

‘“‘There’s Mr. Oliver—he’s a major.” 7 
“Lord, Mr. Marmaduke, I don’t think h 
mind. Miss Peggy gave me my orders, § 

and I think you can leave things to her.” 

“All right, Peddle,” he laughed. “Tf 
Miss Peggy’s decree, I’ll change. I’ve 
all I want.’ q 

“Are you sure you can manage, 
Peddle asked anxiously, for time was W 
Doggie couldn’t stick his legs into his trous 
unless Peddle held them out for him. 

“Quite,” said Doggie. 

“Tt seems rather roughing it here, ] 
Marmaduke, after what you’ve been ace 
tomed to at the Hall.” 

“That’s so,”’ said Doggie. “And it’s martyf 
dom compared with what it is in the trench 
There we always have a major-general to 1 
up our boots, and a field-marshal’s alwé 
hovering round to light our cigarettes.” 

Peddle, who had never known him to jé 
or his father before him, went out in a muddle 
frame of mind, leaving Doggie to struggle imi 
his dress trousers as best he might. 

(To be continued) 





